Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices 


r 


For  Directors  of 


LIBRARY 

CURRENT  SE'^Mi  pr^QRD 

OCT -2  1943 

U.  S.  [}lPA'.<tKmQf  AGf?ICULTURE 


Radio  Roimirufi 


's  Radio  Programs 


♦  ♦  ♦ 

Sal  PVancisco,  California 
j^il  3,  1943 


IN  THIS  ISSUE 


BLACK  LIARKET. . .  .The  orusfxde  continues  a;;;;ain3t  the  deadly  three  Horsemen 
of  v'/orld  V;ar  II,  Deception,  V/asto  and  Disease,  v;ho  ride  in  the  shadow  of  the 
Black  Market* 

*  ♦  * 

MORE  FOODS  FOR  CIVILIANS ... .Now  point  values  mean  more  dry  beans  and 
peas,  canned  soups •.• .dried  fruits  and  apple  juice  off  the  rationed  foods  list 
•  ...over  60  million  pounds  of  raisins  and,  dried  prunes  released  to  civilian  mar- 
kets •.»  .canned  frosh  fruits  and  vegetables  to  bo  released  for  civilians  through 
normal  trade  channels. 

♦  ♦  ♦ 

^K)0D  DETRIBUTIOK  ORDERS  42  to  46.... Supply  of  dry  beans,  dry  peas  and 
split  peas  divided  betv/een  direct  vra.r  and  civilian  needs  to  assure  adequate 
supplies  for  each  group. ...  canned  fish  set-aside  orders  adjusted,  greater  share 
of  »43  canned  pack  available  for  civilians  than  in  »42. 

♦  ♦  ♦ 

FJTRITIOH... .Goes  from  ODKJS  to  FDA,  with  the  Nutrition  Division  to  form 
the  nucleus  of  a  new  Nutrition  and  Food  Conservation  Branch.    The  Nutrition  Div- 
ision recently  made  some  good,  ^neral  suggestions  about  wartime  meal  planning, 
v/hich  we'll  pass  on  to  you.  .  • 

*  *  * 

"FDA  FOOD  SUGGESTIONS  #6" ... .Features  some  interesting  dishes  using  Pac- 
ific Coast  varieties  of  fresh  fish. 

* "  ♦  ♦ 

Stor/  on  CANCELUiTIOi'I  OF  EaSTER  tuGG  ROLLING  on  aihite  Hcu so  laivn has  local  pos- 
sibilities.    Broadcasters  might  help  to  interest  local  groups  m  abandoning  this 
practice,  v;hich  results  in  ccmsiderable  waste  of  an  important  war  food.  Also, 
efforts  should  be  made  to  encourage  poulti*;^;  dealers  and  buyers  to  forego  the  us- 
ual Easter  sale  of  baby  chicks  and  ducklings,  w.hich  if  allowed  to  mature  would 
produce  large  quantities  of  necessary  poultry  meat. 

V  S  Dcpa  rtmcnt  of  Agricu  Ifute 

food  Distribulion  Administration 


HOW  DO  YOU  FEEL  ABOUT  THE  FOOD  SITUATIOII? 

Do  you  believe  your  neighbors  have  hoarded  food?    Do  you  believe  they'll 
try  to  get  around  food  rationing?    Do  you  feel  you're  not  being  allowed  enough 
food  under  rationing?    Those  are  questions  asked  a  representative  group  of  Aner- 
ican  housewives  in  a  recent  survey*     It  was  found  that  a  considerable  proportion 
of  then  do  believe  these  things,  and  if  that  is  true,  it  seems  logical  to  assume 
that  these  people  are  likely  prospects  for  black  markets. 

You  broadcasters  can  give  important  information  as  to  what  black  markets 
are,  and  this  knov/ledge  may  play  a  big  part  in  the  campaign  to  stamp  them  out. 
Here  are  some  facts  which  you  m.ay  like  to  use  in  your  broadcasts: 

Black  Liarkets  are  not  confined  to  meat  alone;  meat  is  the  most  vicious,  but  the 
neighborhood  grocer  as  well  as  the  butcher  is  running  a  black  market  if  he  vio- 
lates rationing  rules. 

Black  Markets  are  not  dirty  little  stores  tucked  away  in  side  streets;  the  gro- 
cer  who  gives  an  extra  can  of  fruit  juice,  or  an  extra  quarter-pound  of  butter 
is  running  a  black  market. 

The  retailer  who  operates  entirely  within  the  lav»  is  likely  to  hear  nothing  but 
complaints «    Any  food  retailer  is  under  constant  pressure  frohi  his  customers  to 
operate  illegally.    Lake  food-shoppers  realize  that  they  must  not  ask  for  favors. 
Prejudice  the  public  in  favor  of  the  man  who  lives  up  to  the  regulations. 

These  new  saboteurs,  the  Black  Larke teers ,  have  expanded  their  operations  as  our 
shortages  have  grorni*     Tell  your  listeners  that  sometimes,  indeed,  the  growing 
stocks  in  the  Black  Llarkets  have  caused  the  shortages. 

Black  Llarkets  exist  before  our  very  eyes.     Everyone  should  realize  this,  and 
should  be  taught  to  recognize  them. 

vifHAT'S  IK  A  MLIE? 

Don't  say  "irteatlegger"  I     That's  the  request  of  the  manager  of  the  Cam- 
paign Against  Black  Liarkets.     He  points  out  that  this  name  for  the  dealer  in 
illegal  meat  has  too  close  a  connection  v;ith  the  name  "bootlegger"  ap};lied  to 
the  dealer  in  illegal  liquor,  -during  prohibition  days.     To  many,  the  bootleg- 
ger was  a  friend... the  man  v;ho  helped  him  to  get  the  liquor  he  v/anted.     '..e  don't 
v;ant  anybody  to  feel  that  the  man  v/ho  handles  illegal  mieat  is  a  good  man  to 
know. . .because  he's  no  friend  to  anybody.     If  the  bootleg  liquor  was  no  good  and 
made  a  man  sick,  the  rest  of  the  famtily  vms  not  badly  affected.     If  the  m^eat 
bought  in  a  black  market  is  bad,  however,  the  whole  family  v;ill  be  affected. 
Even  if  the  meat  is  good,  but  is  priced  exhorbitantly ,  the  higher  cost  of  meat 
sold  in  this  v^uy  will  mean  that  inany  families  cannot  get  the  meat  they  need. 

You  radio"  people  can  do  a  lot  to  help  in  the  fight  agaiijst  black  markets 
by -eliminating  the  word  associated  with  bootleggers. 

THE  NEV;  POIIIT  VALUES 

■{-..         The  announcement  of  new  point  values  on  some  processed  foods  contained 
good  news  for  many  people.     The  removal  of  all  dried  and  dehydrated  fruits  and 
of  apple  juice  from  the  ration  list  should  be  a  real  help  to  the  homemaker.  So 
should  be  the  reduction  in  point  values  of  fruit  and  vegetable  juices  and  dehy- 
drated soups. 
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Prunes  are  a  popular  breakfast  fruit,  as  v;ell  as  a  dessert,  and  they  may 
novj  appear  more  frequently  at  all  meals.    Raisins  are  a  nutritious  and  delic- 
ious addition  to  many  favorite  recipes,  and  the  homemaker  v/ill  be  glad  to  have 
them  back  on  the  list  of  unrationed  fruits.    Apple  juice  is  a  refreshing  drink, 
and  a  fine  addition  to  the  shelf  of  emergency  foods,  since  it  can  take  the  place 
of  the  morning  orange  or  grapefruit  juice  on  occasion.     Fruit  and  vegetable 
juices  v;ere  lov/ered  all  along  the  line,  and  this  will  help  the  family  which  likes 
a  .glass  of  one  or  tho  other  as  a  dinner  ap;-etizer. 

The  point  value  of  dried  and  dehydrated  soups  has  been  reduced  exactly 
one-half,  and  this  is  good  nev/s  to  the  busy  homemaker,  who  has  found  these  soups 
a  v;elcome  short-cut  in  meal  planning* 

The  items  v;hich  have  been  given  higher  point  values  for  April  ^.vere  those 
which  sold  in  Ivlarch  at  a  rate  faster  than  the  su^jnly  situation  could  support  un- 
der rationing.     In  the  main,  the  values  orij^^inaliy  established  worked  out  suc- 
cessfully, OPA  states,  and  the  changes  which  have  been  made  are  intended  to 
iron  cut  the  inequalities  that  v/ere  shown  to  be  pr-sent.     The  flexibility  which 
is  one  of  the  chief  I'o commendations  of  the  point  system  of  rationing,  v/ill  be  em- 
ployed in  the  future  as  often  as  necessary  to  keep  consumer  demand  in  step  with 
the  supply  situation. 

KQSIER  LIEAT  POINT  VALU2.S 

.  A  list  of  the  point  values  of  Kosher  moats,  containing  78  different  items, 
will  be  found  in  all  Kosher  meat  stores,  according  to  a  recent  OPA  announce  ire  nt . 
The  difference  betv^feen  the  standard  table  of  consumer  point  values  and  the  Kosher 
table  represents  differences  in  meat  cuts. 

There  are  five  main  classifications .beef ,  veal,  lamb,  sausage  and  ready- 
to-eat  meats,  including  variety  meats.    Values  range  from  1  to  9  points  per 
pound.    Of  the  78  items  listed,  only  two  have  a  point  value  of  9  points.. .dry 
sausage  (such  as  Salami),  and  boneless  shoulder  veal  or  clod.    Slightly  iriore 
than  one-fifth  of  tho  items  on  this  list  have  a  6-point  value.  Approxiirately 
another  one -fifth  consists  of  7 -point  and  8-point  items  combined. 

Ready-to-eat  meats  are  represented  on  the  Kosher  list  by  corned  beef  and 
tongues,  at  8  .points  each,  and  patrami  at  7  points.    According  to  the  instruc- 
tions on  this  list,  the  point  value  of  any  other  ready-tc-eat  meat  shall  be  de- 
termined by  adding  2  points  per  pound  to  the  point  value  of  the  uncookeid  meat 
from  which  it  is  prepared;  if  the  meat  is  both  cooked  and  -sliced,  3  points  per 
pound  shall  be  added. 

PLAIIS  FOR  FRESExWIITC- 

Tell  your  listeners  that  the  liome  canning  situa-tion  looks  more  favorable 
than  it  did  a  while  ago...l,TB  is  making  every  effort  to  assure  plenty  of  glass 
jars,  rubber  rings  and  covers  to  ssal  those  jars,  and  a  doubled  supr.ly  of  pres- 
sure cookers,  which  are  needed  to  process  such  non-acid  vegetables  as  beans  and 
corn.    A  recent  order  released  enough  inetal  to  permit  rranufacture  of  more  than 
3  billion  new  lids.     It's  ostir.iated  that  more  t^ian  2  billion  old  covers  which  can 
be  used  over  are  in  consumers'  hands  already,  anu  these  v;ill  need  only  new  jar 
rings. 


As  for  the  glass  jars,  there  vn.ll  be  plenty,    i.iost  thrifty  homeniakers  save 
jars  anyv'.'ay,  and  as  many  co.Tnmerciall;/  packed  foods  are  now  appearing  in  f;lass 
instead  of  tin,  there'll  be  more  to  Gave  in  1943.    At  least  500  riiillion  jars  ex- 
pressly for  liome  canning  are  expected  to  be  produced  tliis  year,  vfhich  is  tv.dce 
as  many  as  we  had  in  1942. 

Pressure  cookers  v/ill  be  in  great  demand  this  year,  and  150,000  are  to  be 
made. .  .tifice  as  many  as  last  year.    As  you  doubtless  knov;,  direct  v/ar  needs  have 
taker,  the  critical  steel  that  goes  into  the  manufacture  of  pressure  cookers. 
The  new  ones,  holding  7  one-quart  jars,  will  be  evade  according  to  the  standard, 
pre-v/ar  design,  so  that  new  dies  will  not  be  necessary.    A  plan  of  distribution 
is  being  worked  out  by  USDA  and  v;ill  be  announced  ahead  of  the  time  that  the 
cookers  v^ill  be  available.    During  the  next  few  v/eeks,  women  who  are  intending 
to  "put  up"  the  product  of  their  Victory  Gardens  might  v/ell  make  their  plans  for 
next  summer's  preserving. 


FARM  PLA.NS  FOR  '43 


In  the  words  of'  Secretary''  Viic.l:ard,  the  I.Iarch  19th  report  of  the  Crop  Re- 
porting Board  on  prospective  plantings  for  1943  "contains  some  of  the  most  grati- 
fying news  the  countr;^'  has  had  in  a  long  time."    I^.  i.'ickard  went  on  to  say  that 
the  prospective  increases  over  last  year's  record  highs  are  a  tribute  to  the  de- 
termination of  our  farmers  to  see  that  they  make  the  greatest  possible  contribu- 
tion to  victor^'-. 

The  dinner  table  will  benefit  by  mjmy  of  the  scheduled  increases.  Her© 
are  some  of  the  figures: 


Potatoes 


The  estimiated  increase  in  potato  acre;ige  for  1943  over  1942  is 
13.6  percent. 


Svv'eet  Potatoes; 


Dr\''  Beans 


Dry  peas 


Peanuts 


Grov/ers'  intentions  are  to  increase  sweet  potato  acreage  14»8 
percent  over  1942. 

•An  even  larger  increase  of  this  im.portant  crop  is  planned.  The 

prospective  acreage  for  l:i^43  is  16.2  percent  above  1942. 

The  estimated  increase  for  dry  peas  eimounts  to  the  considerable 
figure  of  35.1  percent ... l/3  more  than  in  1942. 

The  acreage  planted  in  VjAZ  is  expected  to  show  an  increase  of 
12,5  percent  over  the  acreage  planted  last  spring,  not  includ- 
ing that  interplanted  with  other  crops.    It  is  the  largest 
acreage  of  peanuts  on  record. 


Smokers  v/ill  be  interested  in  the  prospective  planting  of  tobacco;  the 
report  indicates  that  l.G  percent  more  of  all  types  vn.ll  be  planted  this  spring 
than  last  year. 


Increases  are  expected  on  several  other  important  crops,  such  as  corn, 
all  spring  wheat,  flaxseed,  all  sorghums,  and  soybeans. 


A  BREAK  FOR  THE  CIVILIAN  CONSUIJER 

Here's  gopd  news.»»USDA  has  announced  that  the  Food  Distribution  Admin- 
istration v.dll  soon  release  more  thati  two  million  cases  of  canned  fruits  and 
vegetables  to  augment  civilian  sup[>lies»    This  means  about  48  million  cans  of 
ordinary  size,  which  will  increase  the  number  of  cans  each  of  us  will  get  by 
about  three.    These  stocks,  most  of  them  purchased  from  the  1941  pack,  have  been 
held  to  meet  emergency  war  needs.    The  main  items  on  the  list  of  released  foods 
are  canned  tomatoes,  pears,  plums,  apples  and  peaches,  v;ith  smaller  quantities 
of  other  foods*    The  "plan  under  which  they  will  be  resold  into  commercial  chan- 
nels will  be  announced  soon. 

At  the  same  time  the  transfer  of  about  12  million  cases  (288  million  cans) 
of  canned  fruits,  vegetables,  and  juices,  principally  corn  and  peas,  from  the 
Ann^'-  to  PDA  was  announced.     These  supplies  v/iil  be  held  for  release  later,  in 
mgeting  any  emergency  food  situations,  either  for  civilian  use  or  for  the  armed 
forces. 

Some  people  have  been  v/ondering  in  v/hat  manner  this  canned  food  will  be 
released  on  the  market.    The  two  million  cases  to  be  released  immediately  will 
be  offered  back  to  cannors  who  originally  sold  them  to  FDA,  as  this  is  considered 
about  the  fairest  and  most  efficient  vmy  of  getting  this  food  back  into  regu- 
lar trade  channels.     It  is  assumed,  of  course,  that  those  canners  will  want  all 
this  back*    Hov;ever,  the  quantity  not  taken  by  them,  v;ill  then  be  offered  to 
other  distributors. 

On  the  canned  ^ods  transferred  to  FDA  by  the  Army,  it  has  not  been  deter- 
mined in  what  quantities  these  288  million  cans  will  be  released,  or  when.-  •  -The 
part  going  to  civilians  probably  will  be  turned  back  to  canners  as  in  the  current 
transaction. . .another  reason  for  holding  these  288  million  cans  is  to  find  out 
first  vmat  the  1943  canned  pack  will  be... if  indications  are  for  a  good  pack 
after  two  or  three  months,  it  might  be  possible  to  release  the  entire  quantity 
to  civilians. 

■  VmiTE  HOUSE  EASTER  EGG  ROLLING  --  OUT  FOR  THE  DURATION  I 

The  merry  click  of  colliding  Easter  eggs  and  the  occasional  wail  of  the 
temporarily  misplaced  youngster  in  the  IVhite  House  grounds  will  be  missing  from 
the  Vvashington  scene  at  Easter  time  1943.     The  •I'hite  House,  setting  an  example 
for  the  Nation,  has  cancelled  the  traditional  Easter  egg-rolling  down  that  gen- 
tle slope  on  the  south  lawn.    USDA  hopes  this  action  will  discourage  the  usual 
•widespread  sale  of  eggs  for  egg-rolling  parties.    Every  egg  wasted  means  a  loss 
of  valuable  food.     Department  officials  also  pointed  out  that  the  sale  of  newly 
hatched  chicks  and  ducklings  as  Easter  gifts  results  in  an  annual  loss  or  des- 
truction .of  substantial  quantities  of  potential  food  products.    The  baby  chicks 
and  ducks  sold  at  Easter  normally  amount  to  several  million,  and  these,  if 
raised  to  maturity,  would  help  provide  much  needed  poultry  meat  to  augment  civ- 
ilian food  supplies.    An  explanation  of  these  facts  to  your  listeners  should  do 
much  to  make  them  understand  the  necessity  for  the  sacrifice  of  this  tradition 
for  the  duration. 

60  IIILLION  POUNDS  DRIED  FRUITS  RELEASED 

Novif  that  dried  fruits  are  off  the  rationed  foods,  list,  consumers  v/ill  find 
assurance  of  adequate  supplies  at  the  corner  g;rooer's  in  the  announcement  from 
the  U.  S.  Department  of  Agriculture  that  over  60  million  pounds  of  dried  prunes 
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and  raisins  have  been  released  by  the  FDA.     Over  35  million  pounds  of  raisins 
and  26  million  pounds  of  dried  prunes  reserved  in  west  coast  packers'  hands,  not 
needed  for  direct  war  uses,  have  been  released  back  into  doirestic  trade  chan- 
nels, under  FDO  #16.  '  ' 

FOOD  DISTRIBUTION  ORDERS 


To  keep  you  up  to  date  on  food  distribution  orders .» there 's  a  survey  of 
those  issued  this  past  week. 

FDO  #42,  effective  April  1,  replaces  "vVPB  Order  ^\d-71» .  .means  more  conser- 
vation of  limited  supplies  of  fats  and  oils  through  control  of  distribution  and 
limitation  of  use,  so  that  most  essential  military  and  civilian  needs  will  be 
met... order  provides  for  more  definite  exemption  of  food  and  industrial  products 
needed  by  the  Army,  Navy  and  other  war  agencies  from  quotas  on  fats  and  oils..* 
quotas  for  use  of  fats  and  oils  in  making  inarg:arine,  shortening,  other  edible 
products,  soap  from  primary  fats  and  oils,  and  ^^rinting  ink  continue  unchanged. 

FDO  #45  transfers  the  administration  of  WB  Order  #M-60,  controlling  use 
and  processing  of  several  tropical  oils  needed  for  war  purposes,  to  FDA. 

FDO  #44  is  of  good  news  to  consumers .. .means  MORE  CAKHED  FISH  to  supple- 
ment rationed  meat.  Government  requirements  have  been  adjusted  to  secure  more 
equal  division  of  1943  canned  fish  pack  between  Government  and  civilian  needs 
....heretofore  percentages  of  canned  salmon,  pilchards,  mackerel  and  Atlantic 
sea  herring  were  required  to  be  set  aside  for  governinent  use  ...the  order  ADDS 
canned  shrimp,  horse  mackerel,  canned  tuna,  bonita  and  yellowtail  to  the  set- 
aside  group. 

Here  are  portions  of  canned  fish  to  be  required  by  the  Goverrurient :     55^  of 
canner's  pack  for  April  1,  1943  through  February  29,  1944,  on  salmon,  pilchards, 
mackerel  and  Atlantic  sea  herring. .« .on  canned  shrimp  and  horse  mackerel,  55% 
durme  same  perio(i...on  canned  tuna ,  bonita  and  yello\\i:ail,  60%. ». .total 

fish  to  be  available  to  civilians  from  1943  pack,  under  the  order,  estimated  at 
270  million  pounds  on  major  varieties  mentioned  above. 

FDO  #45  indicates  important  use  of  dry  beans  and  dry  peas  in  v/ar  food  pro- 
gram..  .HoveTaTls  with  consumer  rationing  of  these  foods,  to  bring  about  desij-able 
division  of  available  supply  between  direct  war  needs  and  civilian  consumers. 
Order  sets  aside  55^  of  dry  edible  boans  and  60^  of  dry  peas  and  split  peas  of 
certain  varieties,  to  assure  necessary  supplies  for  military  and  lend-lease.... 
affects  beans  and  peas  in  the  hands  of  processors  or  first  owners,  but  does  not 
apply  to  producers  who  are  not  processors,  nor  to  commission  merchants  or  bro- 
kers who  do  not  requit-e  full  or  part  ov/nership  of  the  commodities. 

FDO  #46  continues  VirPB  Order  M-60A,  requires  importers  of  cocoanut,  babassu 
and  palm  kernel  oils,-  or  oil-bearing  materials  from  v/hich  these  oils  produced 
'to  set  aside  25^  of  their  imports  for  war  purposes  at  the  Government's  direction. 

A  HEW  DIVISION  OF  FDA 

Secretary  V/ickard  has  announced  the  transfer  of  the  Nutrition  Division  of 
the  Office  of  Defense  Health  and  welfare  Services  to  the  Food  Distribution  Admin- 
istration.    The  Nutrition  Division  v/ili  form  the  nucleus  of  a  Nutrition  and  Food 
Conservation  Branch  of  FDA,  and  according  to  the  Secretary,  rounds  out  the  organ- 
ization of  the  civilian  branches  of  FDA.     Lir.  .dckard  said:     "The  Food  Distribu- 
tion Administration  now  provides  strong  civilian  representation  at  every  step  of 


policy  making  and  program  operation,  including  the  study  of  available  food  sup- 
plies, determination  of  civilian  requirements,  and  the  defense  of  those  require- 
ments a  ainst  other  demands  on  the  food  supply.     Through  this  or^,anization  the 
Department  is  workin{^  to  bring  about  a  fair  and  sensible  distribution  of  avail- 
able foods,  and  to  provide  such  services  as  are  needed  to  present  a  clear  pic- 
ture, of  the  food  situation,  and  help  consumers  adjust  to  wartime  conditions." 
1/ife're  glad  to  pass  on  to  you  some  sugi^,estions  the  Division  made  recently  about 
wartime,  meal  planning. 

They  say  that  when  you  cannot  get  the  food  you  want,  you  can  get  the 
food  you  need  if  you  knov/  your  alternates.    V/ith  meat  and  most  kinds  of  cheese 
on  the  ration  list,  it  pays  to  know  the  alternate  sources  of  protein  on  the 
"off-the-ration"  list.    These  are:     chicken,  fish,  eggs,  cottage  cheese  and 
other  unrationed  cheeses,  peaxiuts  and  peanut  butter.    Wone  of  these  is  a  sub- 
stitute for  meat,  but  they  all  have  protein  value,  as  well  as  vitamins  and 
minerals  for  health  and  stamina.     There  are  many  ways  of  preparing  them  to  add 
interest  to  the  daily  diet,  and  their  use  makes  it  possible  to  send  more  meat 
overseas  to  the  United  Nations'  fighting  forces.     (You  broadcasters  can  help 
by  suggesting  balanced  menus  and  interesting  recii)es.) 

Other  alternates  for  meat  that  are  on  the  ration  list,  but  take  fewer 
stamps  than  beef,  pork,  or  lamb,  are  the  dried  peas,  beans  and  lentils.  Soy- 
beans are  an  excellent  source  of  protein,  and  may  be  served  in  various  ways. 
Both  soybeans  and  peanuts  are  now  made  into  flour  which  can  be  combined  with 
white  enriched  flour  for  making  bread,  biscuit,  or  rolls.    The  proportions  are 
1/3  soybean  or  peanut  flour  and  z/z  white  enriched  flour. 

Eggs  are  one  of  the  few  foods  that  provide  the  sunshine  Vitamin  D  along 
with  one  of  the  B  vitamins,  riboflavin.    Milk  has  the  aavantage  of  being  both 
a  food  and  .a  beverage.     Cereals  are  being  used  as  meat  extenders  in  sausage 
and  in  meat  loaves.    All  v;hite  bre^-d  is  now  enriched,  so  both  whole  grain  and 
white  bread  provide  proteins  as  well  as  some  vitaiiiins,  minerals  and  calories. 

Before  food  was  called  upon  to  win  the  war,  and  when  we  coi.ld  eat  just 
about  ViThat  we  v/anted,  surveys  showed  that  the  majority  of  us  chose  meals  that 
were  not  providing  all  we  really  needed  for  healtli  protection.     So,  instead  of 
worrying  abcut  not  getting  favorite  foods  under  wartime  rationing,  we  might 
better  learn  the  values  of  new  foods,  and  develop  nev;  food  habits. 

1-iutrition  in  indus,trj'  is  just  as  important  as  nutrition  in  the  home,  es- 
pecially since  more  homemakers  are  going  into  industry  every  day.    The  nutri- 
tion in  Industry  Section  of  the  Nutrition  Division  has  an  interesting  program 
under  way  v;hich  aims  to  encoura*;.©  adequate  plant  and  community  feeding,  as  well 
as  nutrition  education  for  workers  and  their  faridlies.     In-plant  advisory  ser- 
vices are  provided  by  the  Technical  Advisory  Staff  in  V/ashington,  and  by  assis- 
tant regional  nutrition  representatives.    A  new  pamphlet  is  now  in  preparation 
which  outlines  the  vmrtime  Nutrition  in  Industr;/  phase  of  the  Ijational  Nutrition 
Program,  and  ways  in  v/hich  Government,  inda  str;,'-,  labor  and  State  and  community 
nutrition  committees  can  be  of  service  in  maintaining  the  health  and  efficiency 
of  war  workers.    This  v;ill  be  distributed  to  regional  nutrition  representatives » 
nutrition  committees,  plant  executives,  cafeteria  directors  and  dietitians, 
public  health  and  industrial  hygiene  officers,  industrial  physicians,  and  other 
interested  persons  or  groups  upon  request. 
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MORE  FROZEI^  VEGETABLES  THIS  YEAR 

\>(hen  v/e  say  the  freeze  is  on  vegetables  this  year,  we'll  rriean  there  will 
be  more  available  instead  of  less •• •more  frozen  vegetables ,  that  is*    An  expan- 
sion program  announced  by  USDA  will  increase  the  production  of  quick-frozen 
vegetables  by  nearly  100  million  pounds  over  the  1942  output.    The  armed  forces 
in  the  continental  United  States  have  priority  on  these  vegetables ». .they're 
utilizing  frozen  vegetables  to  supplement  supplies  of  the  canned  products. 
Civilian  consumers  will  get  about  30%  of  the  increase,  however,  which  will  bring 
the  total  available  to  civilians  up  to  about  20%  more  than  in  1942. 

DEFINING  ESSEMTIaL  ImORKERS  IN  THE  FOOD  PROGRALl 

USDA  and  the  War  liianpower  Commission  have  emphasized  the  importance  of 
food  in  fighting  the  war  by  appealing  to  employees  in  the  various  phases  of 
production  and  processing  of  foods  to  remain  on  their  jobs.    iJany  men  and 
women  have  been  leaving  their  work  indiscriminately  for  other  employiriont ,  and 
this  iray  result  in  the  loss  of  essential  products.    Liany  of  your  listeners 
probably  would  be  interested  to  know  the  types  of  activities  necessary  to  the 
food  program  and  specifically  designated  as  essential  by  the  VfivIC:     all  phases 
of  farming;  food  processing;  production  of  agricultural  equipment;  production 
of  materials  for  packing  and  ship*ping  products;  production  of  chemicals  and 
related  products,  including  fertilizers,  insecticides  and  animal  and  vegetable 
fats  and  oils;  warehousing  and  storage  of  essential  and  perishable  commodities; 
agricultural  services  such  as  hatcheries,  seed  processing,  farm  repair  and 
maintenance,  and  fam  product  assembly  services* 

WfxC  has  pointed  out  that  these  various  activities  "ell  are  necessary  in 
the  food  production  chain,  and  v/orkers  engaged  therein  are  contributing  to  the 
war  effort." 


♦    ♦  ♦ 
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PACIFIC  REGIoIi  FDA  FOOD  SUQGESTlu I'lS  #6 


Here  are  some  simple  and  interesting  ways  to  prepare  fi*esh 
fisli  now  available  at  most  of  the  local  markets  in  the  Pac- 
ific Region* 

If  you'd  like  detailed  information  about  cooking  all  vari- 
eties of  fish  to  pass  on  to  your  listeners,  v;e  suggest  you 
write  for  a  new  bulletin  just  about  ready  for  publication, 
entitled  VJARTIIE  FISH  COoKERY.     Send  title  of  bulletin, 
your  Jiame  and  address,  to  the  Fish  and  Wildlife  Service 
U.  3.  Department  of  Interior,  Vifashington,  D.  C 


STRETCHING  THE  RATIQIUNG 

Homemakers  —  be  a  better  Vifartijae  Lenu  Planner  —  acquaint  yourself  ivith  the  un- 
familiar fish  you  will  be  finding  these  days  at  your  local  markets*    Not  only 
will  it  be  a  challenge  to  try  new  recipes,  but  you  will  be  stretching  ration 
points • 

Fish  can  be  used  in  many  ways.    Baked,  broiled,  pan  fried  or  steamed.    Use  fish 
in  creamed,  dishes  served  in  Corn  I,]eal  Pastry  Shells*'"  or  biscuits.    Each  separate 
way  of  preparing  gives  the  fish  a  different  texture  and  makes  the  ineal  more  in- 
teresting* 

Care  —  Because  of  the  delicate  strijcture  of  fish  the  noal  will  spoil  easily  if 
not  handled  vdtli  care.    Host  fish  will  keep  in  perfect  condition  for  several 
days  if  v;ell  iced. 


Helpful  Hints  —  The  flavor  may  be  conserved  by  using  a  maximum  temperature  in 
cooking  fish.    This  sears  the  surface,  thereby  retaining  moisture  and  flavor.  A 
strong  hot  solution  of  salt  water  (without  soap)  removes  the  odor  of  fish  from, 
dishes • 


FISH  IN  THE  IvIENU 


Baked  Barracuda 

2  lbs  steaks  or  filets  cooking  oil 

4  t.  pepper  Salt 

2  T.  grated  onion  1  c.  bread  crumbs 

Preheat  the  oven  to  SOOC'.    i-^-y^  the  pepper 
thoroughly  into  the  bread  cr^ombs.  Cut 
the  fish  into  serving  portions  and  roll 
them  into  the  crumb-popper  mixture,  and 
place  on  a  greased  baking  pan.  Sprinkle 
fish  v.rith  grated  onion  and  cooking  oil. 
Bake  near  the  top  of  the  oven  for  8  to 
15  minutes,  depending  on  the  thickness 
of  the  fish. 

Salmon  and  Apples 


2  T .  water 


t.  salt 


2  lbs.  filets  or 

steaks 
9  med.  sized  ap;les 

3  T.  butter  or  short- 
ening 


1  t.  sugar 
Basting  oil 

made  by  mixing 
t.  pepper  v,'ith 
4  T.  melted 

short  enirif: 


Heat  slowly  3  T.  fat  in  a  deep  fry- 
ing pan.     'ash,  quarter,  and  core 
apples  and  slice  to      in.  thick. 
Place  the  apples  into  the  hot  fat, 
adding  the  vrater,  salt,  and  sugar. 
Cover  tightly  and  cook  slov/ly  with 
one  turning,  until  apples  are  almost 
tender.    Lay  fish,  flesh  side  down, 
on  the  apples,  cover  and  allow  to 
steam  3  to  5  minutes.    Remove  cover, 
turn  fish,  baste  it  vidth  the  short- 
ening mi>;ture  and  piaoe  for  5  to  10 
Biinutes  under  the  broiler  until  well 
browned.    Remove  the  fish  to  a  hot 
platter  and  surround  with  the  apples. 
(Red  Snapper  can  be  used  v/hen  Salmon 
is  not  available.) 


(next  column) 
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Curried  Fish 


Crab  Spaghetti  Casserole 


2  lbs.  fresh  cod 
4  T,  shortening 
IT,  chopped  green 

pepper 
1  small  onion, 
chopped 

chopped  celery 


~£  C( 


salt  to  taste 


5  T.  flour 

2  c«  liquor  from 
the  simmered  fish 

■g-  to  It.  curry 
povifder 

3  drops  tabasco 
sauce 

2  T.  chopped  parsley 


Simmer  the  fish  about  10  min.  in  a 
small  quantity  of  -water,  in  a  shallow 
pan;  then  drain.    I&anvihile,  melt  the 
fat  and  cook  the  green  pepper,  onion, 
and  celeiry  a  fev/  minutes;  add  the  flour 
and  the  cooled  fish  liquor  with  ivater, 
if  necessary,  to  bring  the  quantity  to 
2  cups.     Cook  for  3  to  4  min.,  add  the 
seasonings,  and  stir  constantly. 
Remove  the  skin  and  bones  from  the 
cooked  fish,  arrange  on  a  hot  platter 
with  a  border  of  flaky  rice,  pour  the 
sauce  over  the  fish,  and  sprinkle  the 
parsley  on  top. 


9  oz«  spaghetti 
•¥ 


Ix  c»  rich  white 


•g-  lb.  sharp  cheese 


sauce 


1^  c  crab  Beat 
l/S  t.  pepper 


(grated) 


Cook  spaghetti  in  boiling  salted  v.-ater 
until  tender.    Drain,  add  sauce  and 
stir  in  grated  cheese,  saving  some  to 
sprinkle  on  top.     Combine  cheese  sauce 
with  spaghetti,  crab  meat  and  pepper. 
Place  in  a  greased  casserole  and 
sprinkle  v;ith  remaining  cheese.  Bake 
in  hot  oven  (400")  about  30  min. 
Sejrves  6. 

Halibut  Loaf 

1-|-  lbs  boiled  halibut    1  pt.  cream  or 
6  eggs  evaporated  milk 

salt  and  pepper  to  taste 

Remove  all  bones  and  mash  the  fish  fine, 
or  grind  through  the  food  grinder. 
Add  1  egg  at  a  time  and  pound  each 
thoroughly  into  the  fish.    Add  the 
cream  and  seasonings,  pour  into  a 
buttered  loaf  pan,  set  into  a  pan  of 
hot  water,  and  bake  slowly  (350°)  for 
1  hour.     Serve  with  any  desired  sauce 
over  each  slice. 


1.    Source  of 'recipes. 

Bureau  of  Human  ITutrition  and  home  Economics. 
Practical  ^'ish  Cookery,  Bulletin. 
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IN  THIS  ISSUE 


IIEW  CEIJTS-FER-POUIJD  LEAT  CEILINGS .CPA  has  sot  cents -per-poupd  ooilings 
on  beef,  voal,  lanb  and  mutton,  effective  April  16...»all  important  meats  now 
under  price  control. 

BASIC  SEVEN. .v/hat  foods  v/e  should  eat  ever^'  day»  ^ 

STREAI-ILIMED  SHOPFIKG  BY  POINTS. ...  QSDA' 6  Bureau  of  Hmrian  Nutrition  and 
Home  Economics  ;mms  homemakers  a{;;ainst  haphazard  shopping  with  ration  books 
....urges  real  care  iii  making  out  daily  shopping  list. 

FOOD  DISTRIBUTION  ORDERS ...  .#47  rog'^lates  amount  of  honey  to  be  used  in 
manufacture  of  food  products »••  .;\mendment  2  to  I'DO  #2vS.l  extends  two-v/eek  sus- 
pension on  meat  set-aside  percentages  for  Government  vise ..» .Amendment  1  to  FDO 
#11  removes  restrictions  on  sale  of  milk  in  less-than-quart  size  containers  for 
consum.pticn  in  factories,  schools,  offices,  on  playgrounds  and  in  similar  places 
•...exempts  rural  areas  and  incorporated  places  under  5,000  population  from  re- 
strictions of  order. 

FRUITS  AND  VEGETABLCS  IN  GOOD  SUPPLY. ..  .summary  of  reports  from  inarket 
news  men  in  important  Pacific  Coast  wholesale  markets. 

PROGHAII  NOTES ...  .Victory  Gardens,  home  poultry,'  raising,  vv-aste  fats  cam- 
paign. 

FDA  FOOD  SUGGESTIONS  9^7.... based  on  available  fruit  and  vegetable  sup- 
plies.. ..gives  suggestions  for  special  Easter  dishes  and  numerous  ideas  using 
Vfestorn  favorites. 
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MEAT  CEILINGS  ALL  AROUI^D 

Speoifio,  oents-per-pound  ceilings  on  beef,  veal,  lamb  and  mutton,  effec- 
tive April  15,  have  been  announced  by  OPA.    Added  to  the  retail  pork  ceilings 
now  in  effect,  this  brings  every  important  meat  which  appears  on  the  American 
dinner  table  under  price  control.    This  new  price  action,  together  v/ith  meat  ra- 
tioning, should  eliminate  black  markets  in  meat  from  the  American  scene* 

This  regulation  establishes  grade  prices  at  the  consumer  level,  and  is 
the  first  to  do  so.    Most  meat  in  retail  stores  v/ill  now  be  marked  with  either 
the  grade  mark  of  USDA  or  with  the  OPA  grade  letter,  and  thi&  will  asS*ure  con- 
sumers of  receiving  the  exact  grade  of  meat  for  which  they  pay.    Only  on  por- 
tions where  the  wholesale  grade  mark  never  has  been  placed,  such  as  inside  cuts, 
will  the  consuraer  fail  to  note  a  grade  mark.     In  such  instances,  the  shopper  has 
protection  if  she  notes  the  selling  price  and  compares  it  with  the  grade  prices 
on  the  official  OPA  price  list. 

Here  are  some  of  the  statistics  of  the  order.     The  country  is  divided 
into  12  pricing  zones;  there  are  102  cuts  of  beef,  veal,  lamb  and  mutton,  all  of 
which  will  be  standardized  as  to  cutting  and  trimming;  there  are  five  officially 
established  grades  of  beef  and  veal,  four  of  lamb,  and  three  of  mutton.     Here  are 
the  grade  marks  of  the  Dep.artment  of  Agriculture  and  of  the  OPA: 


COMMODITY 

USDA  GRADE 

OPA  GRADE 

Beef,  veal  and  lamb 

Choice 

AA 

Beef,  veal  and  lamb 

Good 

■  "a 

Beef,  veal  and  lamb 

Coinmercial 

B 

Beef  and  veal 

Utility 

C 

Lamb 

Cull 

c 

Beef 

Cutters  and  Canners 

D 

Veal 

Cull 

D 

Mutton 

Choice  and  Good 

S 

Mutton 

Comm.ercial 

M 

Mutton 

Utility 

R 

These  grade  standards 

are  identical  to  those 

which  have  been  in  use  right 

along  by  USDA  in  grading  meat  at  slaughtering  plants^  They  were  adopted  by  OPA 
in  setting  ceilings  on  wholesale  cuts. 

Consuiriors  are  likely  to  find  the  new  ceilings  on  beef,  veal,  lam.b  and 
mutton  less  than  those  they^ve  been  pa^/ing  recently.     For  example,  throughout 
the  northeast,  the  highest  price  on  hamburger  will  be  33;^  a  pound,  compared  with 
previous  consumer  prices  ranging  up  to  50/^.     Also,  the  c^jilings  will  be  of  ben- 
efit to  stores  which  had  subnormal  ceilings  in  March  1942.     These  stores  will 
now  be  on  an  equal  competitive  basis  with  stores  which  either  had  high  maximums, 
or  had  been  violating  their  ceilings,     price,  therefore,  should  no  longer  be  a 
factor  in  preventing  any  locality  from  obtaining  its  shiire  of  tlic  [available  sup- 
ply of  these  four  meats# 

•'Sausage^  canned  m.eat  and  variety  moats   (including  bruins,  liv^r^  kidneys , 
tongues,  and  hearts)  are  exempt  from  the  provisions  of  this  regulation,  though 
OPA  plans  later  to  set  specific  dollars-and-cents  ceiling  prices  for  these  items 
also.     They  are,  of  course,  covered  by  Ivhrch  1942,  ceilings  under  the  General 
Maximum  Price  Regulation. 


It  should  bc'  remembered  that  the  retailor  may  ut  any  time  charge  less 
than  these  new  ceiling  prices,  b.ut  in  no  instance  more.    The  prices  must  be 
poisted  at  each  mer^t  counter  or  store  all  ever  the  country,,  and  will  enable 
every  American  housewife  to  know  the  top  price  which  she  may  be  charged  for  the 
meat  for  which  she  has  to  surrender  her  precious  red  stamps  as  well  ".s  her 
money « 

THE  BASIC  SEVEN 

Eat  some  food  from  each  group  of  the  Basic  Seven  every  day ..!•  that ' s  the 
advice  of  the  Nutrition  &  Food  Conservation  Branch  of  FDA.     Do  you  know  the  Ba- 
sic S'^ven?    Here  they  are: 

Group  1:     Green  and  Yellow  vegetables;  some  rav/,  some  cooked,  frozen  or  canned t 
Group  2:     Oranges,  tomc-tces,  grapefruit,  rav/  cabbage  or  salad  greens. 
Group  3:     Potatoes  and  other  vegetables  and  f ruits • . . raw,  dried,  cooked,  frozen 
or  canned. 

Group  4;    Milk  und  milk  products .» .fluid,  ■  evaporated,  dried  milk,  or  cheese* 
Group  5:     Moat,  poultry,  fish  or  oggs.^.or  dried  beans',  peas,  nuts  or  peanut 
butter. 

Group  6:     Bread,  flour  and  ce reals •« .natural  whole  grain,  or  enriched  or  re- 
stored. 

Group  7:    Butter  and  fortified  margarine,  with  added  Vitamin  A. 

In  addition  to  the  Basic  Seven,  eat  any  other  food  you  want.     Be  pre- 
pared to  adapt  your  choice  to  wartime  shortages,  of  course.    A  good  general 
rule  to  follow  is  this: 

«.•,■•« 

If  scarce  in  Use  more  from 

..II  I   •  -  •    ■  ■  I 

Group -2  Group  1,  3 

Group, 4  Group  ,1, _ 5,  _ 6 

Group.  5  (m.eats)            Groyp  4,  5  (beans) 

•    Group -7  Group.l, .4. (eggs ) 

SHOPPING  PY  POINTS 

The  Bureau  of  Hum^an  Nutrition  and  Home  Economics  makes  several  sugges- 
tions about  shopping  under  rationing,  which  v/e  beli^ye  you  will  like  to  pass 
along  to  your  listeners.     They  warn  that  a  haphazard  method  of  shopping  is  out 
for  the  duration  of  rationing  if  families  are  to.  be ,  well-fed,  and  point  but  that 
every  homemjiker's  responsibility  to  feed  her  famdly  well  has  become  a  real  pat- 
riotic duty.     First,  the  table  of  ration  points  which  every  woman  probably 
clipped  from  her  newspaper  should  be  kept  handy  in  the  kitchen.     Second,  a  shop- 
ping list  of  both  pounds  and  points  should  be  prepared  before  going  to  the  mar- 
ket.    This  list  should  be  made  flexible,  by  noting  alternates  of  equal  point 
value  for  second  choice,  in  case  the  first  choice  isn't  available. 

/    .         •    4    -    -     .  ft 

An  interesting  survey  was  m.ade  last  Spring,  before  rationing,  of  the 
eating  customs  of  fam.ilioff  at  different  income  .ICiVeJa*  .  XhXs  shov/ed  that  the 
food  now  sold  under  red-stamp  rationing  would  have  amounted  to  81  points  weekly 
for  the  low- income  city  ftnrdly  of  four,  and  100  .points  , weekly  for  the  middle- 
income  family.    With  only  64  points  a  week  to  spend,  both  those  families  will 
have  to  follow  a  far  different  purchasing  pattern  for  meat,  canned  fish,  cheese 
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and  fats  this  Spring.    And  as  a  matter  of  fact,  the  nore  money  they  have  to 
spend  for  food  the  greater  the  necessary  adjustment  v/ill  probably  have  to  be. 

Butter  at  8  points  a  pound  v;ill  doubtless  be  reserved  for  spreading  on 
bread... the  other  fats  will  prove  satisfactory  alternates  for  cooking  or  fry- 
ing, rnd  save  3  points  on  every  pound.    As  a  flavoring  for  many  things, 
salt  pork  at  4  points  a  pound  v/ill  serve  niooly  for  bacon  at  8  points.    The  var- 
iety meats,  higli  in  nutritive  value  and  lov;  in  points,  v/ill  appear  on  the  din- 
ner table  more  frequently  than  they  have  in  the  past,     portions  of  meat  might 
well  be  cut  dovm  in  size,  but  the'  clever  meal-planner  v/ill  make  them  appear 
larger  by  extending  them  w'ith  bread,  cereals,  beans  and  other  vegetables  •■ 

By  choosing  carefully,  the  Bureau  feels  that  a  family  of  four  can  get  an 
average   (perhaps  more,  though  sometimes  less)  of  4  pounds  of  rationed  fat,  v,' 
pound  of  rationed  cheese,  and  6  or  7  pounds  of  rationed  meat,  including  Canned 
fish,  with  their  64  ration  points.     By  adding  poultry,  fish,  eggs  and  soft- 
cheeses,  all  unrationed,  there  needn't  be  any  question  abuut  the  adeqiir  cy  of 
this  diet  with  respect  to  meat  and  fats. 

Here  are  four  weekly  shopping  lists,  fig^ared  by  pounds  and  points,  for  a 
family  of  four.     Two  are  fairly  low  in  cost,  and  two  a  bit  higher*    These  ideas 
nay  be  of  real  help  to  some  of  your  listeners  in  getting  into' the  sv/ing  of  shop- 
ping v/ith  a  ration  "book. 

LG1:-CQ3T  vEi'IUS      Suggested  meat,  fish,-  and  <;heese 
1st  A'eek  '     '       ■  '  '    Ration  Points  didhes 


1 

lb. 

'9  . 

.'  ...1.. 

Swiss  st'.VAk  and  onions 

1 

lb. 

hamburger . . .  

•■  5- 

2. 

Chili  C01?.  came 

3 

lb. 

12 

3-4. 

Braised  stuffed  heart  (2  m.eals) 

...  5. 

Hea.-t  and  vegetable  turnovers 

2 

lb. 

10 

6-7. 

Stuffed  pork  liver  loaf  (2m&als) 

1 

lb. 

■   0  , 

8. 

Baked  fish  and  vegetables 

1 

lb. 

8 

9. 

i/iacaroni  and  cheese 

.  10. 

Baked  rice,  tomatoes,  <i:  cheese 

11. 

Onion  soup  and  grated  cheese 

1  doz.  eggs   0 

1  lb.  oleomargarine  v;ith 

Vitamin  A  added  «...*...  5 

3  lb.  lard  or  other  shortening  15 

Total   '  ~64~ 


2nd  '.Toek 

Ration  Points 
4  lb.  neck  of  lamb  (bone  in)..  16 


4  lb.  pork  spare  ribs 
2  lb.  beef  kidney. . . . 

1  lb.  cottage  cheese. 

1  doz .  eggs  

1  lb.  butter  

1  lb.  salt  pork  


16 
8 
0 


Suggested  meat,  fish,  and  cheese 
dishes 

1-2  f     Lamb  stev;  with  dumplings 

(2  meals) 
3-4.     Spare  ribs  and  sauerkraut 

(2  meals) 
5-6.     Kidney  and  vegetable  pie 

'(2  meals)  ' 

7.  Baked  cottage  cheese  and 
noodles 

8.  Cottage  cheese  and  spring 
vegetable  salad 
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Ration  Points 

1  qtt  salad  and  cooking  oil»«  12 
Total   "gT' 

MODERATE -COST 

1st  Vv'eek  ' 

Ration  Points 
5  lb.  leg  of  lamb   3^5 

1  lb*  beef  brains ••«•*••••• •  3 

5  lb»  roasting  chioken* • • • • •  0 

1  lb»  American  cheese ...... .  8 

1  lb.  butter   6 

3  lb«  lard  or  other  shor- 
tening. ••*•••«  .  15 

Total   64 

2nd  Vfeek 

Ration  Points 

2  lb»  boneless  shoulder  of 
veal...   16 

1  lb.  veal  liver t f •  8 

1  lb.  scrapple*   4 

1  lb*  club  steak* .•*••.•••.• •  8 

3  lb*  fresh  fish.*..   0 

^  lb*  cream  cheese. .«....».. •  0 

1  lb«  butter   8 

1  lb.  bacon,  sliced. •.•*•••. •  8 

1  qt.  salad  or  cooking  oil...  12 
Total  


Suggested  meat,  fish,  and  cheese 
dishes 


IviEHUS 


Suggested  Meat,  fish,  and  cheese 

 dishes  

1-2.    Roast  lamb  with  mint  stuf- 

fing  (2  meals) 
3.    Thick  vegetable,  lamb,  and 

barley  soup  (roa.:t  lamb  & 

bone) 

4*    Scrambled  brains  v/ith  eggs 
5-6.    Roast  stuffed  chicken  (2 
meals ) 

7.    Nood.'n  soup  (chicken  car- 
cass; 
8  *     Che e  0 e  fondue 
9#    Cheese  and  bean  loaf 


Suggested  meat,  fish,  and  cheese 

 dishes  

lr2 .    Stuffed  roast  veal  shoulder 
(2  meals) 
3.    Braised  liver  and  onions 
.  ,  4.     Fried  scrapple 

5.  Broiled  steak  and  onions 

6.  Planked  fish  and  vegetables 

7.  Creamed  flaked  fish  and  eggs 
on  toast 

.  .8...    Fruit  and  cream  cheese  salad 
.  .  9.     Cream  cheese  and  chive  sand- 
wich 

10»    Scrambled  eg£,6.  and  bacon 
11.    Broiled  mushrooms  and  bacon 


;VHA.T'S  IN  THE  IvIAj^KE'I'S" 


Here  are  the  fruits.  ar:d  vege-cablea  in  good  supply,  based  on  reports  of 
conditions  in  v/holesaie' markets  from  our  Market  News  men  in  Seattle,  Portland, 
San  PVanciGco  .and  Los  Angeles*     These  reports  are  issued  we-^^kly,  ep.ch  week  on 
Wednesday  or  Tliursday* 

If  you  des ire* additional  local  market  news  at  any  time,  please  feel  free 
tc  call  upon  these  represGntntives,  whose  names  and  addresses  are  listed  below. 

SEATTLE  —  OrahfBS,  avocados  and  T.Vshing'^on  apples  reported  in  good  sup- 
ply..* .Asparo-gus,  topped  cr.rrots,  rutabagas  are  loiTOst  priced  root  vegetables, 
with  bunch  carrots,  celery,  cabbage  and  lettuce  fairly  reasonable. .Local  spin- 
abh  is  mora  plentiful,  of  good  quality  and  prices  are  lov/er •».. Hothouse  rhubarb, 
potatoes,  and  onions  also  in  rec.sonably  priced  ^group.     (Mm*  ?.  Cutliiore,  Jr., 
Fruit  and  Vegetable  i)ivision,  288  p'ederal  Office  B'jildinr,  Seattle.) 


PGRILAljl)  —  Local  radishes,  spinach  and  cauliflov^r  iiov;  on. market,  v;ith 
wholesale  prices  quite  rcv  oonable. ...  C'-.ulil^lov^-^r  ,qHf;3;o,^ttj4  An  .place  of  cabbage 
nov/  going  to  arrried  forces ...  .Asparagus  price^s  ,;;_;rr^4H'^\ly  declining. .some  local 
asparagiis  already  on  marlcet,  v;ith  niore  plentiful  supplies  expected  within  ten 
days ...  .Lettuce  more  reasonable  and  in  better  quantity.     (Carl  J.  Hansen,  F  6; 
V  Di'viniori,  312A  U.  3.  Court  House,  Portland.} 

SAII  FRANCISCO  * —  Asparagus  is  best  buy  in.  A».  }\*^  A'^,  Jirep.^  with  season  at 
peak,  and  suppiieis  plentiful. .» .Artichokes^  also  p,lent.j,fui  at  reasonably  Ion 
prices ...  .Spinach  still  available  in  normal  supply,  a,\t.^\,ough  pricey  slightly 
advanced. ..  .Decline  in  vmolesele  prices  of  soft  squasht,  and- peas  puts  these  items 
more  within  reach  of  huusowif e.... Orange s, '  ^grapefruit  and- -avocadoa.  continue  in 
mods  rate  to  good  supply.     (A.        L.cDowoll,  F  L  V  Division,  Room  1,  Ferry  Build- 
ing, San  Francisco.) 

LOS  AHGELES  — '  Italian  squash  is  recommtjnded  for  increased  cons'oiTiption 
in  Southern  California  area ...  .Asparagus  supplies^  find,  ppj-ces  also  Uiore  favorable 
for  frequent  use  in  daily  monu. .. .Artichokes  in  good  supply  at  slightly  lov.^er 
prices ... .Plentiful  supplies  of  turnips,  carrots,  beets  and  rutabagas  available 
«■. .  .Ror-iaine  lettuce  is  cheap. ...  Spinach  in  moderate  supply. ..  .Avocados  reason- 
ably [riced.. .  .Oranges ,  grapefruit  aiid  apples  in  moderate  . supply.  •»« Local 
cherr;^'-  rhubarb  moderately  priced.     (A.  E.  Prugh,^F^^_V  Division,  300  V.liolesale 
Terminal  Building,  Los  Angelas.) 

HOISY  R:.Gb'Lu\TION  TO  FDA 


FDA  has  taken  over  froiu  VJPB  the  administration  of  regiilations  lim.iting 
the  am.ount  of  honey  that  ma;;-  be  used  in  the  manufacture  of  food  products,  and 
the  administration  of  manufacturers'  quotas.     PI;0  7H''  is  the  honey  order,  vdth 
FDO  7f47.1  issued  to  provide  that  during  3-:aonth  period  ending  June  30,  and  dur- 
ing each  subsequent  3-month  p-eriod,  no  firm  or  individual  may  use  in  i.anufactur- 
ing  other  products,  more  than  600  pounds,  or  lZ(f/o  of  the  quantity  of  hone^'  so 
used  by  him  during  the  corresponding  3-month  i)oriod  of  1941,  v;hichover  is 
greatpr.    Any  i-urchaser  of  10,0v0  pounds  of  honey  or  more  in  one  month  for  manu- 
faoturing  purposes  must  report  such  purchases  tc  FDL  within  ten  days. 


LiORE  EVEN  I/iEAT  SUPPLY  IfrJDEH  RATiuNING 


Amondment  2  to  FDO  il=ZQ»l  extends  indofinitely  the  two-week  suspension 
of  this  ordar  requiring  livestock  slaughterers  to  set  aside  certain  percen- 
t(i.£3s  of  their  production  for  government  purchase.    This  action,  however,  does 
not  viffect  the  present  Ueot  Restriction  Order  (recently  transferred  from  OPa 
to  FDA)  establishing  civilian  quotas* 

FDO  11^6  sets  up  inventory  controls  over  Federally-inspected  slaughterers 
limiting  the  quantity  of  certain  meats  they  can  hold  in  storage .provides 
mechanism  to  make  amount  of  meat  federally-inspected  slaughterers  produce  in 
addition  to  civilian  quotas,  immediately  available'  to  tlie  Goverm.;ent.  After 
April  17,  these  slaughterers  will  not  be  permitted  to  have  more  pork  and  beef 
frozen,  cured,  in  oure-oh  hand  than  they  had  when  they  calculated  their  second 
quota  period  under  the  Leat  Restriction  Order.     Those  slaughterers  without 
quotas  may  not  keep  more  meat  on  hand  than,  they  had  either  March  27  or  April  3. 
This  limitation  on  inventories  is  temporary,  in  effect  until  a  more  permanent 
form  of  control  can  be  worked  out. 

ivULK  ORDER  AiEIJPED 


Amendment  1  to  FDO  ^11  romoves  present  restrictions  on  sale  of  milk  in 
less-than-quart  size  containers  for  consuription  in  factories,  schools,  offices, 
on  playgrounds  and  in- sinalar  places.    Sale  of  milk  for  home  consumption  in  les 
than-quart  size  is  still  restricted.    However,  rural  areas  and  incorpor^^.ted 
places  under  5,000  in  population  are  exempted  from  restrictions  of  the  order. 

Of  special  interest  to  homemflkers  is  liberalization  of  requirements  for 
deposits  on  bottles  used  in  the  hoine  delivery  trade.    Exemptions  from  this 
requirement  may  nov/  be  granted  in  any  case  v/here  the  requirement  does  not  bring 
about  any  economy,  and  where  an  exemption  will  not  prevent  the  collection  on 
deposits  in  the  wholesale  mdlk  trade #     Other  pro vir. ions  of  the  amendment  re- 
lated to  deliveries  to  stores,  restaurants,  hotels  ana  similar  establishments. 

VICTORY  GARDEN'  STAT A.'/C ICS 


Throughout  much  of  the  central  part  of  ths  oruntry,  it's  now  planting 
time  for  the  early  vegetables  in  the  Victory  Qo.cdor.o     For  the  30  x  50  foot  size 
USDA  su(;^sts  one  row,  each  of  spinach,  onioris,  crbbage,  and  turnips,  a  half 
row  of  lettuce  and  several  plantings  of  radishes.-     If  the  ground  is  well  pre- 
pared and  fertilized,  a  planting  of  this  sizp.  should  provide  fresh  vegetables 
for  a  family  of  four.     The  follov.-ing  se-jd  will  be  required:     ^  ounce  of  spin- 
ach seed,      ounce  of. radishes,  1  pint  of  onion  MctP,  30  cabbage  plants,  and  1 
packet  each  of  turnip  and  lettuce  seed.    Expe rioiic^d  gardeners  make  several 
small  plantings  of  lettuce  and  radishes  about  a  week  apart,  so  that  the  crops 
will  not  mature  all  at  once. 

From  two  to  three  weeks  after  these  crops  are  planted,  beets,  carrots, 
and  Swiss  chard  should  be  planted.  For  this  30  x  CO  foot  garden,  USDA's  sug- 
gestion is  for  one  row  each  of  beets  and  carrots,  and  ^  row  of  chard. 
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VICTORY  GARDEIIERS  GALORE 


.  Extension  workers  and  seedsmen  report  thpt-  if  present  promises.,  are  borne 
out,  the  gonl  of  10  iriillion  home-  gardens  this  yoar  w|ll  be  exceeded  by  at  least 
1C>^»    Requests  for  the  Victory  Garden •  bulletin  a-re  pouring  in,  and  you  broad- 
casters, might  mention  once  in  a  v.-hile  that  the  bulletin  can  be  obtained  more 
quickly  from  State  Agricultural  Colleges,  and  that  both  USDA  and  State  agricul- 
tural a,;encies  will  appreciate  it  if  everybody  will  be  patient.     It's  a  phys- 
i.cai  im^nossibility  to  answer  all  the  requests  within  24  hours,  but  every  bul- 
letin aske^  for  will  be  sent  out  as  soon  as  possible* 

AM  EXTRA  POUlvID  OF  PROTEIN  FOOD  PER  -DAY.  ,  : 

flock,  of  15  Rhode  Island  Red  hens  and  50  b£.by  chicks  has  been  on  dis- 
play in  the  patio  of  the  Depart^tent  of  Agriculture  building  in  ^/eshington  re- 
cently,- as  the  feature  of  an  exhibit  of  backyard  poultry  raising.    The  poultry 
specialists  of  the  Deportment  say  that  this  can  be  duplicated  by  any  family 
under  average  conditions,  and  that  this  nuia^er  of  hens  and  young-  chicks,  as  they 
develop^  will  provide  an  estimated  372  pounds  of  eggs  and  dressed  poultry  meat, 
without  reducing  the  size  of  the  laying  flock  by  a  single  hen.    This  means  the 
addition  of  a  pound  of  fresh  protein  foods  daily  to  that  which  is  available  un- 
der meat  rationing.     This  calculation  assuntes  minor  losses  of  about  5  birds 
among  the  baby  chicks  and  laying  flottk.    Suv-ierior  stock  will  exceed  the  372 
pound  total,  especially  in  eggs,  and  even  birds  of  only  fair  quality,  kept  by 
inexperienced  persons,  should  yield  at  leost  two^thirds  as  much. 

MORE  WASTE  FATS  iSEDED 


The  Salvage  Division  of  VfPB  appeals  for  more  waste  fats  from  the  1;  itchen 
...•you  might  make  this  appeal  a  regular  fer^ture  of  your  program.     The  report 
for  January'  showed  a  collection  of  almost  6  million  pounds,. an  increase  of 
nearly  900,000  pounds  over  December  1942.    Even  this,  hov/ever,  fcli  far  short 
.of  ;the  monthly  quota  of  over  16-/.  million  pounds.     i/aste  kitchen  fats  yield  10% 
glycerine,  and  glycerine  is  one  of  our  most  vital  war  needs*    Every  homemaker 
should  get  the  maximum  food  value  from  kitchen  fats,  of  course,  particularly  in 
view  of  butter  and  fat  rationing,  but  a  special  effort  should  be  made  to  turn 
over  to  the  butcher  every  ounce  of  fat  which  is  not  needed  for  household  use. 

,  _  ,  POINT -I^3S  FRUIs'ES  AI^iD  RAISINS 


I.iore  raisins  in  cakes,  cookies  and  desserts ..  .more  stewed  prunes,  prune 
whip,  and  other  favorite  prune  dishes. .that 's  what  the  .temporary'  removal  from 
the  ration  program  of  these  two  popular  dried  fruits,  means.    FDA  recently  an- 
nounced the  release  into  coiriraercial  channels  of  more  than  17:^-  thousand  tons  of 
raisins  and  nearly  ,13?;-  thousand  tons  of  dried  prunes.    These  had  been  held  by 
packers  under  provisions  of  Food  Distribution  Order  iio*  16,  reserving  the  entire 
1942  production  of  these  dried  fruits,  with  provision  for  releases  to  civilians. 
There  have  been  previous  releases  of  apj/roximately  113  thousand  tons  of  I'aisins 
and  89  thousand  tons  of  dried  prunes* 


♦  ♦  *  ♦ 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #7 


With'  an  abundant  supply  of  fresh  vegetables  and 
fruit  coming  to  the  market,  we  feel  that  the 
housewives  would  like  to  know  a  few  different 
.  ways  to  prepare  and  serve  them  to  their  famil- 
ies'.   With  the  help  of  the  Pacific  Region  Mar- 
ket Reports  we  have  tried  to  suggest  new  ideas 
in  serving  the  foods  available  at  the  local 
*  markets • 

HINTS  FOR  WARTII'JE  L/ENU  PLANNING 

More  fruit  and  vegetables  1    That  is  the  cry — *Being  a  modern  Warworker  and 
housewife,  naturally  you  are  interested  in  short  cuts  and  time  savers*    We  are 
going  to  try  and  "fill  the  bill." 

Think  of  the  time  spent  in  paring  fruits  and  vegetables!    Save  time,  cook  the 
carrots,  beets,  turnips,  potatoes  v/ith  the  skins  on.    Pop  them  right  out  of 
their  jackets  if  you  want  to  serve  them  that  way.    YipTien  possible  serve  the 
whole  vegetable.    Nothing  is  wasted. 

)«<>•>* 

In  preparing  vegetables  ahead  of  time,  add  amount  of  water  to  be  cooked  in  (-g- 
to  1  c)  cover  tightly  until  ready  to  cook» 

♦  ♦  ♦ 

Don't  throw  away  the  liquid  from  vegetables.     Put  it  in  a  ja.r  and  save  it  for 
soups  and  gravies. 

♦  ♦  ♦ 

If  small  amounts  of  left-over  vegetables  are  your  problem  here  is  the  answer* 
Vegetable  Cocktail. >■ »arrange  the  different  kinds  in  a  dish,  chill  and  add  your 
favorite  spicy  cocktail  sauce  just  before  serving* 

♦  ♦  ♦ 

Asparagiis « » » .a  favorite  on  the  market  today  —  is  delicious  when  fried*  Dip 
boiled  asparagus  in  egg  then  in  bread  crumbs,  fry  until  light  brown  and  serve. 
A  treat  at  any  meal  is  mayonnaise  served  on  hot  asparagus. 

♦  ♦  ♦ 

Stuffed  Artichokes •»»» If  you  are  tired  of  serving  them  plain,  spread  the  leaves 
apart  and  fill  the  centers  with  creamed  shrimp. 

«    >o  « 

Do  you  want  to  know  a  new  way  to  serve  Avocados?. » » .Bake  them  with  Asparagus* 
Combine  1-|-  c.  medium  white  sauce,  3  I.  p indent o  and  1-^  o.  diced  cooked  aspara- 
gus*   Cut  avocados  lengthwise  fill  with  mixture*    Cover  bottom  of  pan  with  hot 
water  and  bake  for  5  min.  at  350°* 

♦  ♦  ♦ 

Have  you  tried  Raw  Spinach  in  a  tossed  green  salad*    You  may  have  better  luck 
serving  it  to  your  family  this  v<ay  than  when  it  is  cooked.     Spinach,  romaine, 
and  endive  work  wonders  in  a  salad  when  your  grocer  doesn't  have  a  supply  of 
lettuce  on  hand. 

>ti    *  * 

Give  the  old  favorite  Carrot,  Apple  and  Raisin  Salad  a  new  flavor  by  adding 
about  a  tablespoon  of  peanut  butter  to  the  dressing.     Incidentally,  if  the 
peanut  butter  is  dried  out  moisten  it  with  a  few  drops  of  salad-oil* 

♦  *  * 

Try  eating  more  of  the  vegetables  raw.     Carrot  sticks  for  garnish,  shredded 
beets,  turnips,  cabbage  in  salads  —  you  will  like  them. 


-  2  - 


If  you  are  wondering  hov;  to.  stretch  those  ration  points,  serve  a  Cottage  Cheese 
Loaf  —  made  by  mixing  1  Ct  cheese,  2  T»  grated  onion,  ^  c»  chopped  Vit a Inuts ,  1 
beaten  egg,  and  1  c«  bread  crumbs.     Fonn.it  into  a, loaf,  bake  30  minutes  at 
350°»    Slice  and  serve  with  a  sauoe*. 

Dried  fruits  unrationed  are  a  tasty  addition  tp  any,  mealt    A  Pi*une  stuffing  in 
a  meat  roll  makes  it  go  farther.     Pat  out  the  ground  meat  in  a  sheet  about  \ 
inch  thick,  spread  stuffing  (made  from  l-g-  o.  chopped  cooked  prunes,  \  c.  celery, 
1  egg,  1  c.  bread  cruftibs.)    Roil  into  the  shape  of  a  Jelly  Roll  and  bake. 

D'on't  forget  that  cooked  Prunes  stuffed  with  nut  meats  or  creamed  cheese  make 
excellent  salads. 

Serve  Prune  or  raisin  sauce  to  drees  up  meat  dishes. 

'  ■  #     ■  * .  ■  ■  ■  ■  , 

Something  new  for  Breakfast . ••Vilrap  a  link  of  sa-usage  around  a  prune,  broil  un- 
til sausage  is  a  golden  brown.     SerVe  this  and  watch  your  family  smile. 

♦  ♦  ♦ 

A  winner  with  men  is  ho^;  muffins.    Have  you  ever  thought  of  placing  a  date  in 
the  middle  of  each  muffin  or  ^dropping  it  on  top  to  give  a  different  flavor. 

♦  ♦  * 

Ah  apple  d  day  -•'  Saute  for*  ■accompaniment  to  the  m.ain  dish-. 

Apples  finely  chopped  are  tasty  added  to  pancake  mixture  and  served  with  butter* 
For  a  ciiange  fill  the  apple  .with  brazil  nuts  or  cocoanut  before  baking* 

Not  forgetting  the  citrus  fruits—  Serve  this  piquant  cocktail,  at . your  Easter 
Dinner. 

Dip  sections  of  orange  and  grapefruit  in  coarsely  crushed  after-dinner  mints, 
'chill  and- serve*  - 

♦  *  * 

Broiled  Grapefruit  changes  in  texture  and  takes  on  a  delicious  flavor*    Can  be 
served  at  breakfast  or  as  a  starter  at  dinner. 

Now  is  the  time  to  make  rhubarb  sauce  and  pi*eserves  to  have  on  hand  for  the  rest 
of  the  year*  ,  Apple§^an(i  rhubarb  are  a  tasty  combination. 

.     •  V-       •  ■  \  *      ■  ♦ 

,     „  ♦  ♦ 

'«  .... 
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IK  THIS  ISSUE 


FOOD  FROI.I  OUR  ALLIES* Isnd-lease  on  food  works  both  ivays...the  vjhole 
story  is  in  Lend-Lease  Adr.inistriitor  Stettinius*  quarterly  report  to  Congress, 
March  11,  1943. 


-OITR  CBLIMIOLS  U1:DER  R:VnCKIi{/G....  lis  tenors'  attention  should  be  called 
to  the  cover  page  of '  War  Ration  Book  II» 

MEAT  GRADES  IH  '43. . . .protsction  in  grading  requirenents . . .urge  listeners 
to  look  for  the  ribbon  stamp  along  the  v;hole  cut  of  r.c-at. 

HOME  CAMIK'G  NEV.'S*     •sugar  for  canning,  ration  free,  the  word  for  which 
every  honemaker  has  been  waiting. steam  pressure  nethod  is  urged  for  non-acid 
vegetables* 

SPRING  IS  liERE  IN  COAST  VEGETABLE  M/\RTS. ."grass"  is  in  good  supply.... 
so  is  spinach,  ^.othor  best  buys  recorru-:ionded  by  Market  Nev/s  men. 

IvIAIKE  "SPUDS"  COI'E  UliDER  FDO  #49.... mo  re  information  on  available  supplies 
. .  • .  goverrctient  assured  lend-lease,  ariry  needs* 

FDA  FOOD  SUGC-ESTIONS  v^^. ..  .shopping  within  the  v.'eekly  meat  ration  and  sat- 
isfying the  family  appetite,  based  on  available  foods  in  Pacific  Coast  markets. 

FLASH... .The  U.  S.  Department  of  Agriculture  annouiices  rationing  of  pres- 
sure cookers ..  .more  datails  expected  for  next  v^eek's  ROUITD-UP. 


♦ 


♦ 


food  OisthbuHof^  h(im\histr<3lioh 
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I£j'ID-LEASE  17QRKS  BOTH  V>7.YS 

'  ;■  Most"  itoerican  honenakars  have  accepted  rationing  cheerfully  end  taken  on 
the  job  of  feeding  the  family  according  to  ration  points  as  one  part  of  their 
contribution  to  v/inning  the  v/ari    Their  understanding  of  the  v/hcle  v/ar  food  pro 

gram  and  their*  realization  of  hov;  little,  if  any,  v;e  have  had  to  sacrifice 

on  thp  food  front  can  be  increased  when  they  are  given' s one  of  the  facts 

about  the  United  ilatipns'  reciprocal  lend-lease  program  on  food. 

Lend "Lease  Administrctor  Stettinius  definitely  shows  us  that  uur  allies 
are  certainly  doing  their  share  on  the  .food  'front,  in  his  liarch  11  report  to 
Congress.     It's  a  real  surprise  to  a  ^ov;  diagruntled  and  misirif orr.iod  civilians 
who  have  eomplained  about  not  being  able  to  got  T-Bone  steaks  because  "v/e  were 
shipping  everything  to  our  Allies." 

-  ■       -The  ttUo  story  is'tliat  the  quantity  of  beef  which  Australia  and  iJew  Zea- 
land together  supplied  to  our  forces  was  40  percent  larger  than  the  amount  of 
beef  which  vre  shipped  to  all  .lend-lyase  countries.    And  that  Australia  and  IJew 
Zealand  gave  us  more  beef,  lamb  and  m.utton  as  reciprocal  lend-lease  last  year, 
than  viTj  exported  to  all  lend-lease  countries. 

Frora  June  to  December,  1942,  these  two  countries  together  furnished  our 
troops  over  235  million  pounds  of  feed,  aii  amount  equal  to  26  pounds  of  food 
for  each  m-m,  v/or.icn  and  child  in  thsse  ■  countries .     In  that  same  period,  we  lend 
leased  food  amounting  to  2,1OS,OOO,OO0  pounds  to  Russia,  the  United  Kingdom  and 
all  otlier  countries,  an  amount  equal  to  16  pcujids  of  food  for  each  man,  woman 
and  child  in. our  ov.tl  country. 

Britain  is  also  doing  her  share  on  reciprocal  lend-lease.     This  year, 
the  British  have  agreed  to  furnish  our  troops  in  the  European  theater  with  over 
400  r:xillion  pounds  of  food.     This  food,  either  produced  by  the  British  in  the 
United  Kingdom  or  imported  from  countries  other  than  the  United  Str'.tes,  v:ill  in 
elude  nearly  150  million  pounds  of  flour  ---  90  mdllion  pounds  of  fr'.'sh  vege- 
tables — -  90  million  pounds  of  potatoes           over  55  million  pounds  of  sugar  -- 

18  million  pounjis  of  fruit  over  4  million  pounds  of  jam  — -  over  2-^  million 

pounds  cf  dry  cereals   and  over  2^^  million  pounds  of  cocoa. 

Last  year  our  lend-lease  -shipments  of  food  v/ere  between  5^  and  6  percent 
of  our  total  supply... and  food  for  the  armed  forces  brought  this  to  a  total  of 
about  12  percent.     This  year  governj.ient  experts 'have  estimated  that  lend-ljase 
and  the  armed  forces  will  each  take  tvdce  as  much  feed  as  they  did  last  year. 

Thus,  lend-lease  on  food  works  both  v/ays .    And  priceless  time  and  ship- 
ping space  are  saved  by  the  fact  that  Britain  is  feeding  our  troops  in  the  Eur- 
opean theater,  and  Australia  and  V.o\{  Zealand  are  taking  care  of  cur  boys  in  tlio 
land  "down  under." 
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WHAT'S  IN  TIE  L'lARkETS 


Horo's  a  suinmary  of  tho  fresh  fruit  and  vegetable  situation  in  the  prin- 
cipal Pacific  CoGst  wholosalo  markets,  gleaned  from  the  Wartime  Food  Bulletins 
issued  this  week  by  the  USDA  Market  News  Reporters. 

This  is  good  news  to  homemakers  because  it  covers  foods  thoy  can  buy 
V/ITpOUT  ration  stamps. 

SEATTLE  —  Homegrovm  spinach  and  Eaatern  Washington  asparagus  are  in  plen- 
tiful supply. . .with  California  asparagus  also  plentiful. . .and  prices  at  a  level 
to  encourage  incref.sed  consumption.     Other  good  buys  are  topped  carrots  and  rut- 
abagas...  Co  lo  ry  and  lettuce  are  fairly/  reasonably  priced. .  .Potatoes  and  onions 
are  only  fairly  plentiful,  but  supplies  are  sufficient  for  civilian  needs... 

Oranges  and  grapefruit  are  plentiful. . .Avocados  continue  in  good  supply  at  very 
reasonable  prices. . .Rhubarb  is  plentiful,  at  reasonable  prices. 

PORTLAND        In  this  market,  too,  asparagus  supplies  are  increasing  in 
volume,  with  "grass"  coming  frcm  both  California  and  the  Northv;est. .  .Housewives 
are  urged  to  look  for  s'pears  tliat  are  all  green,  as  these  are  the  most  tender.. » 
and  rriore  reasonable  in  price  •.  .Local  spinach  is  in  good  volume  and  of  excellent 
quality ..  .Local  radishes  and  grocjn  onions  are  becoming  more  plentiful  and  sell- 
ing at  lower  prices .. .Grapefruit  is  plentiful,  and  can  be  used  in  place  of  . 
oranges  which  are  in  light  supply,  as  grapefruit  is  also  high  in  Vitamin  C. 
Consumers  should  pick  out  grapefruit  heavy  for  size  and  with  thin  skins.  Grape- 
fruit keeps  v;ell  in  (    cool,  ventilated  place  fcr  a  considisrable  length  of  time. 

SAN  FRAHCISCO  --  Bay  Region  homemakers  can  also  jxpect  to  find  plenty  of 
"grass"  in  the  markets .Artichokes  are  recommended,  especially  small  sizes 
v;hich  are  good  for  canning  and  pickling. •  .Carrots  remain  the,  cheapest  root  veg- 
etable, and  are  of  good  quality ..  .Spinach  supplies  are  ample  and  prices  lov/er 
than  a  week  ago.     Strawberries  are  becoming  a  little  more  plentiful  but  prices 
are  still  rather  high. 

LOS  iU-lGELES  —  Avocados  are  spotlighted  in  the  Wartime  Food  Bulletin  from 
Los  Angeles. . .and  suggested  as  a  food  to  help  stretch  the  meat  ration,  because  of 
its  high  food  content  and  energy  contained  in  the  emulsified  fruit  oil.  Avocados 
also  contain  Vitamins  Bj  and  C,  aiid  iron. . .Homemakers  in  the  sumiy  South  will 
find  plenty  of  turnips,  beets  and  carrots  in  tho  market,  and  asparagus  in  moder- 
ate supply, .. Rom ine  is  cheap  in  price  and  suggested  instead  of  'lettuce,  v/hich 
remains  rather  high  in  price . ..Citrus  fruits  aro  in  moderate  supply •. .Homemakers 
are  urged  to  prepare  potatoes  in  their  skin,  and  see  that  their  families  eat  the 
skins  to  get  more  vitamins  and  minerals  from  this  food,  and  more  health  vc  lue 
for  their  dollars ...  .for  diversion  in  the  vegetable  serviiig,  artithokes,  parsnips 
and 'endive  are  suggested. 

Homemakers  cannot  be  impressed  too  strongly  with  the  importanoe  of  using 
available  freshj  fruits  and  vegetables,  to  prevent  waste  and  provide"  healthful 
diets  within  their  ration  points.    We  haven't  a  bit  of  food  to  waste  and  we  will 
be  wise  to  le:.rn  to  like  many  foods  that  have  been  unpopular  in  the  past.  Here 
again,  homemakers  can  bo  urged  to  fix  fruits  and  vegetables  in  new  and  unusual 
w-ys  so  that  food  will  continue  to  be  fun,  even  ui;dcr  rationing.  , 


IvEAT  GRADES,  1945  VERSIQi: 


Tell  your  listeners  it's  up  to  them  to  become  informed  on  the  subject  of 
meat  grades  if  they're  going  to  cooperate  with  Uncle  Sam's  efforts  to  protect 
them.    Last  week's  RADIO  ROTOD-UP  carried  a  list  of  the  grades  into  v/hlch  beef, 
veal,  lamb  and  mutton  are  no.v;  divided.     You  might  like  to  mention  that  the  elim- 
ination of  Prime  grade  really  doesn't  mean  a  loss  to  the  consumer,  since  that 
grade  has  been  put  in  with  Choice.     The  quantity  of  prime  meat  available  always 
haB  been  limited  (less  than  1%) ,  since  most  of  it  went  to  exclusive  hotel,  rest- 
aurant and  club  trade. 

The  grading . requirements  will  protect  consumers  who've  been  paying  Prime 
or  Choice  prices  for  meat  which,  perhaps,  actually  v/ould  grade  only  Good.  Tell 
your  listeners  to  look  for  the  familiar  ribbon  stamp,  which  runs  continuously 
along  the  whole  cut  of  meat,  or  the  smaller  letter  grade  stamp,  which  appears  on 
the  wholesale  cut  only.     In  this  case,  by  the  way,  there  will  be  retail  cuts 
where  the  grade  mark  will  not  appear.     Therefore,  it  will  be  well  for  the  pur- 
chaser to  remember  that  her  best  assurance  of  getting  mfeLit  v/hich  confoms  to 
grade  requirem.ents  is  to  deal  with  the  familiar,  reliable  butcher.     In  the  past 
few  mo-n-ths  many  a  new  store  has  opened  on  a  side  street,  or  on  the  outskirts  .of 
town,  where  the  ancient  legal  phrase,  "caveat  emptor" .• .let  the  buyer  beware. •• 
might  well  apply. 

HOIvE  CANNING  1-lEWS  •  • 


The  Truth  About  Sugar 

As  you've  doubtless  heard,  OPA  has  announced  that  sugar  for  canning  v.-ill 
be  ration-free  this  year.     No  point  stamps  Vvill  be  rsquirsd  for  those  extra 
pounds  of  sugar  homemakers  will  need  to  turn  fresh  fruits  and  vegetables  into 
supplies  for  next  winter.     The  procedure  for  getting  canning  sugar  will  probably 
be  about  the  same  this  year  as  last,  and. you'll  probably  ■v.'''.:xt  t..  v.  .tcr.  f^r 
announcor.c-i.ts  ccnccrning  this,  to  pr.ss  un  to  your  listoi.crs. 

U.S.D.A.  Recomjiiends  Steam  Pressure  Canner 


There's  much  discussion  these  days  as  to  the  relative  merits  of  the  steam 
pressure  method  (especially  sinc-r-  the  supply  of  canners  will  bo  limited)  and  the 
boiling  water  bath  method  of  canning  vegetables.     USDA  status  that  the  use  of 
the  stoam  pressure  canner  is  the  only  method  it  can  recommend  for  the  canning  of 
bearfs,  peas,  corn,  spinach,  other  greens,  .asparagus,  and  all  the  other  non-acid 
vegetables,  also  meats  and  poultry. 

Certain  spoilage  organisms,  as  well  as  the  sporos  of  Bacillus  botulinum, 
are  not  readily  killed  at  boiling  temperatures  in  non-acid  foods,  but  they  are 
destroyed  by  the  high  temperaturL;s  developed  in  a  pressure  canner  correctly  used 
The "non-acid  botulinum  spores,  if  not  destroyed,  may  grow  and  generate  a  fatal 
poison.     These  vegetables,  when  processed  by  the  boiling  v--ater  bath,  can  contain 
botulinus  toxin,  oven  if  there  are  no  signs  of  spoilage.    As  you  probably  knov/, 
such  foods  should  be  brought  to  a  boil  and  boiled  for  at  least  ten  minutes  after 
the  can  or  jar  is  emptied,  before  they  are  even  tasted.     If  there  are  evident 
signs  of- spoilage,  however,  the  food  should  not  be  eaten  at  all. 

In  acid  products,  such  as  fruits  and  tomatoes,  rhubarb,  and  pickled  beets 
however,  botulinum  spores  are  made  harmless  or  destroyed  by  boiling  temperatures 
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Then,  at  the  bottom  of  the  back  cover,  without  n»ny  heading,  the  following 
explanation  of  the  neod  for  rationing  appears: 

Rationing  is  a  vital  part  of  your  country's  war  effort.    This  book  is  your 
Government's  guarant'5v3  of  your  fair  share  of  goods  made  scarce  by  war,  to  which 
the  stamps  contained  herein  will  be  assigned  as  the  need  arises* 

Any  attempt  to  violate  the  rules  is  an  effort  to  deny  someone  his  share, 
and  will  create  hardship  and  discontent. 

Such  action,  like  treason,  helps  the  enemy. 

Give  your  whole  support  to  rationing  and  thereby  conserve  our  vital  goods. 
Be  guided  by  the  rule: 

"If  you  don't  need  it,  DON'T  BUY  IT."' 

In  our  opinion,  too  much  cannot  be  said  to  impress  upon  consumers  the  im- 
portance of  the  last  few  statemients. 

"E"  FOR  EXCELLEJiCE  IN  FOOD  PROCESSING 


As  you've  doubtless  heard,  food  processing  plants,  whether  large  or  small, 
are  now  eligible  for  the  Army-Navy  "E"  provided  they  lueet  the  very  high  standards 
of  cxcollonco  prescribed.    Quantity  and  quality  of  production,  in  the  light  of 
available  means,  are  prime  factors  in  considering  food  processing  plants  for  this 
amrd.    Recommendations  may  come  from  FDA  regional  offices,  the  Ariry  and  fjavy 
Boards  of  Production  Aw;rds  will  consider  them,  and  recipients  will  be  notified 
formally  by  the  War  or  Navy  Department. 

You've  probably  seen  (or  s*oen  pictures  oP)  the  swal-low-tailed  flag  with 
the  large  letter  "E"  in  the  center,  surrounded  by  the  yellow  wreath.     Did  you 
know,  however,  that  employees  of  the  v;inning  company  also  may  wear  the  award? 
Each  is  present-jd  v.'ith  an  Army-Navy  lapel  pin,  similar  in  design  to  the  flag. 

The  history  of  the  "E"  awafd  is  interesting. .. it 's  been  given  by  the  Navy 
since  1906  to  units  of  tho  fleet  that  surpass  all  others  in  performance  of 'duty. 
The  unit  may  keep  the  "E"  only  as  long  as  it  excels  all  others.     In  the  same  way, 
the  "E"  a\varc^  to  a  food  processing  company  will  not  be  permanent,  because  il'  tho 
Boards  find  that  a  company  has*  not  succeeded  in  upholding  the  standards,  that 
company  will  lose  the  right  to  fly  the  av/f.\rd  flag  until  tho  standards  of  excel- 
lence have  been  mot  again. 

The  Arny  and  Nav^--  vranted  to  recognize  the  high  responsibility  of  American 
industry,  and  even  before  Pearl  Harbor,  the  system  of  awarding  the  Navy  "E"'was 
inaugurated.     This  aiA-ard  was  bestowed  on  plants  that  showed  marked  superiority 
in  the  production  of  naval  equipment.     In  the  sumjner  of  1942,  the  joint  award,  " 
showing  approval  of  both  Army  and  Nav;/,  v;as  established.     The  traditional  "E" 
for  excellence  was  selected  as  the  symbol  by  v/hich  the  men  and  v/om.en  of  industry 
become  associated  with  the  men  and  women  of  the  fighting  forces  in  the. common 
task.    Since  the  armed  services  consider  food  a  powerful  weapon  of  war,  it's 
fitting  that  this  recognition  be  given  to  those  v/ho  do  outstanding  work  in  pro- 
ducing food  in  its  final  form. 
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and  these  foods  can  be  safely  cc.'nned  by  the  boiling  v/ater  bath  method. 

USDA  has  made  the  statement  regarding  steam,  pre ssure  canning  in  response 
to  many  requests  from  th«le  interested  in  the  ce^nning  of  Victory  Garden  products. 
The  Department  feels  it  can  recommend  only  ri^othcds  considered  universally  s"-.fe, 
since  its  published  material  is  used  in  all  parts  of  the  country. 

This  inf oriiiation  night  well  be  broadcast  frequently,  both  before  and  dur- 
ing the  canning  season. 

TIE  COVER  <jF  war  ration  BOOK  TT/0 


Ho;t  many  of  your  listeners  do  you  suppose  have  read  all  the  fine  print  on 
the  cover  of  War  Ration  Book  T\vo?    Have  you  done  this  yourself?    V/e  think  every- 
body should  be  familiar  with  all  that's  printed  there,  and  v;e  realize  it's  a  very 
hum.an  trait  to  ignore  a  lot  of  fine  print  on  anything.     Therefore,  we're  present- 
ing it  right  here  and  nov;,  for  your  consideration  and  guidance.    On  the  front 
cover,  under  your  identification,  is  a  section  headed  "IVarning,"  with  the  follow- 
ing: 

1.  This  book  is  the  propert;y  of  the  United  States  Government.  It  is  un- 
lav/ful  to  sell  or  give  it  to  any  other  person  or  to  us.^  it  or  permit  anyone  else 
to  use  it,  except  to  obtain  rationed  goods  for  the  person  to  v^hom  it  v/as  issued. 

2.  This  book  m.ust  be  returned  to  the  Vilar  Price  and  Rationing  Board  which 
issued  it,  if  the  person  to  whom  it  Vvas  issued  is  inducted  into  the  anned  ser- 
vices of  the  United  States,  or  leaves  the  country  for  more  than  30  days,  or  dies. 
The  address  of  the  Board  appears  above. 

3.  A  person  who  finds  a  lost  War  Ration  Book  must  return  it  to  the  V/ar 
Price  and  Rationing  Board  v;hich  issued  it. 

4.  Persons  who  violate  rationing  regulations  are  subject  to  ^10,000  fine 
or  imprisonir.ent,  or  both. 

Turn  to  the  back  cover  noiv,  and  note  the  following  under  "Instructions" j 

1.  This  book  is  valuable.    Do  not  lose  it. 

2.  Each  stamp  authorizes  you  to  purchase  rationed  goods  in  the  quanti- 
ties and  at  the-  times  designated  by  the  Office  of  Price  Administration.  Without 
the  staiTips  you  Virill  be  unable  to  purchase  those  goods. 

3.  Detailed  instructions  concerning  the  use  of  the  book  and  the  stamps 
v/ill  be  issued  from  time  to  time.    Y/atch  for  tnose  instructions  so  that  you  will 
knoiv  how  to  use  your  book  and  stc  mps. 

4.  Do  not  tear  out  stamps  except  at  the  time  of  purchase  and  in  the  pr,-s- 
onco  of  the  storekeeper,  his  employe^,  or  a  person  authorized  by  him  to  mcko  del- 
ive  ry . 

5.  Do  not  tlirov/  this  book  av/ay  when  all  of  the  stam.ps  have  been  used,  or 
when  the  time  for  their  use  has  expired.     You  may  be  required  to  present  this 
book  when  you  apply  for  subsequent  books. 


FOOD  NOTES 


Sr.gp  Bear.s 

The  price  of  canned  snap  beans  should  remain  the  samo»»»no  incr^iaso  for 
the  homamakGr  is  likely.     OPA  has  established  dollars -and-ftcnts  maximum  pricvjs 
por  dozen  cans  at  levels  approximately  those  of  1942 «     The  USDA  program  which 
absorbed  an  increase  in  the  farmer's  price  for  beans  made  this  possible. 

Carrots 

You  can  recommend  carrots  frequently  to  your  listeners.    The  crop  now 
movirvg  to  market  is  very  large  in  size  and  excellent  in  quality,  and  they'll 
doubtless  find  that  carrots  will  strotch  both  the  point  budj^'t*  end  the  money 
budget.     Suggest  tho  use  of  carrots  by  themselves,  or  in  combination  with  other 
foods,  to  take  the  place  of  scarcer  foods. 

Seeds  ; 

Did  you  know  that  farmers  in  Allied  countries  already  have  produced  sub- 
stantial quantities  of  food  from  Aniorican-grown  vegetable  soed«».that  Arierican 
soldiers  in  isolated  sections  of  tho  world  are  producing  some  of  their  own  food 
from  vegetable  gardens  they've  made  themselves?    Our  deliveries  of  agricultural 
corroTiodities  for  shipment  to  tho  Allies  during  February  included  more  than  12 
million  pounds  of  seed,  and  it's  estimated  that  we'll  ship  them  about  55  million 
pounds  of  vegetable  and  field  seeds  during  1943. 

Food  in  Glass 

T/Vhen  you  looked  over  the  shelves  of  your  favorite  food  store  last  year, 
did  you  have  any  idea  that  there  were  several  thousand  designs  of  glass  jars  in 
use?    Things  will  be  different  from  now  on..."l(iiPE  has  announced  tho  standardization 
and  simplification  of  glass  containers,  and  the  number  provided  will  be  approx- 
imately 90,  \vhich  will  mean  a  tremendous  saving  in  labor  arid  material.  It's 
estimated  that  about  860  million,  ZO/o  more  than  v/oro  made  in  1941,  can  be  made 
on  existing  equipment. 

S^veetpotatoos  for  Food  Snergy 

Sweetpotatoes  produce  about  as  much  food  to  the  acre  as  any  food  crop  we 
grow. .. .they 're  rich  in  food  energy.. .and  tho  deep  yellow  varieties  are  good 
sources  of  vitamins,  particularly  Vitamin  A.     To  stimulate  increased  production, 
tho  U.  S.  Department  of  Agriculture  will  support  prices  for  U.  S.  Ho.  1  sweet- 
potatoes  from  the  '43  crop  beginning  in  August. 

Main  svrcotpotato  production  is  found  in  the  South  Cdntral,  Middle  7/estern 
and  lower  Atlantic  states ...  .Calif  ornia  is  the  principal  v/estern  producing  area, 
with  Arizona  grov/ing  a  small  acreage  and  some  home  production  in  other  states 
where  soil  conditions  penait. 

This  crop  is  suggested  for  Victory  Gardens  in  areas  where  soil  conditions 
permit  and  fanricrs  are  being  urged  to  plant  a  few  extra  rows  to  insure  enough 
for  homo  use  and  some  to  sell.     In  commercial  areas,  sv/cet  "spuds"  are  being  sug- 
gested as  substitutes  for  m.elons  and  cucumburs.  ■■  " 
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>]EED  TO  CONSERVE  "SPUDS"  COIITIIIUES 


The  rsminder  of  old  crop  potatoes  In  Maine.  •  .be tv/een  5,000  and  7,000. 
cars . . • .ropresGnting  about  one-third  of  the  Nation's  present  supply  of  the  old 
crop. .has.  b?en  brought  under  FDO  ^9  to  enable  the  Government  (FDA  and  the 
Arriy)  to  obtain,  urgently  needed  supplies.     The  order  should  also  help  grov;ers 
secure  suff icient  seed  for  increased  acreage  to  meet  1942  production  goals. 

Other  supplies  of  old  crop  potatoes  are  found  primarily  in  the  North 
Central  area,  v;ith  snail  quantities  in  Oregon,  Idaho  and  Colorado. 

The  new  crop  is  expected  to  be  larger  than  non.ial. .  .current  supply  sit- 
uation is  caused  by  a  r.iuch  faster  reduction  in  the  old  crop  than  usual,  duo  to 
heavy  doi.iand.  • .  .sorae  Pacific  Coast  markets  are  already  receiving  six-ll  shipments 
of  the  nev/  crop,  but  it  is  expected  that  generally  these  won't  reach  good  vol- 
ume for  several  weeks. 

Thus,  broadcasters  can  continue  to  aid  consumers  in  stretching  available 
potato  supplies  until  the  nexr  crop  comes  in.... this  can  be  done  by  suggesting 
menus  which  call  for  other  foods  Virith  starch  and  inineral  requirements. ..  .an 
increased  jj,S£3  of  other  fresh  vegetables ...  .and  combinations  of  potatoes  v/ith 
other  foods  to  cut  dovm  the  quantity  used  for  each  family  serving. 

VEGETABI^  PRICE  CEILINGS 


Beginning  April  22,  homemr^kers  should  find  more  uniformity  around  toivn 
in  fresh  vegetable  prices.     On  this  date,  CPA's  new  retail  price  ceilings  for 
cabbage,  carrots,  lettuce,  peas,  snap  beans,  spinacli  and  toraatoes  will  be  es- 
tablished by  uniform  m.ark-ups  over  the  retailer's  net  cost.     These  will  replace 
te]iporary  ceilings. 

For  each  vegetable  except  cabbage,  the  retailer  will  determine  his  ceil- 
ings by  multiplying  his  net  cost  by  |1.39.     On  cabbage,  v.-here  spoilage  is  greater, 
the  mark-u.p  is  ii?1.65  for  independent  retailers  having  an  annual  voluine  of 
$250,000  Or  loss. .» .1«54.  for  chain  rctailc-rs  with  an  annual  vclxime  under 
|250, OOOr. .  .aund  1.50  f  •  r  any  retailer  v/ith  an  ^^nnual  v.cluiae  over  |250,000«  The 
retailer  Y/ill  dctcrnine  his  ceilings  each  Thursday  by  applying  given  mark-ups  to 
the  net  cost  of  the  vegetable,  based  on  the  largest  single  purchase  of  the  pre- 
ceding vreek.     New  ma.ximum  prices  arc  to  be  calculated  only  when  the  net  cost 
changes* 

Uiiits  of  sale  for  which  maximum  selling  prices  must  be  calculated  are  on 
pound,  one  pound  head,  one  pound  bunch,  cr  one  pound  package,  depending  upon 
the  commodity. 


PACIFIC  REGION  FDA  FOOD  SUGGBSTION.S  #8 


Menu  planning  is  more  of  a  problem  now  —  it  is 
a  challenge  to  the  American  housewife.  Because 
of  changes  through  rationing,  we  are  trying  to 
make  menu  planning  an  easier  job  with  Pacific 
Region  FDA  Food  Suggestions. 

HELPFUL  HINTS 


Here's  a  good  reason  for  servixig  fresh  fruit  dishes  for  des- 
sert.   They  cut  down  on  meal  preparation  and  are  a  tasty  fin- 
ish to  the  meal. 

For  a  diversion  in  the  diet,  parsnips  and  endive  are  sugi;;es- 
ted. 

AVOID  uASTE  --  Starve  the  kitchen  sink  —  short  change  the 
garbage  pail.    Accept  new  ideas  and  become  more  flexible  in 
your  shopping  habits. 

Let's  be  V/artime  Shoppers  doing  our  part -in  sharing  the  to- 
tal available  food  supply. 

WARTIIvE  i'ENUS 


SUI^AY 
♦Stuffed  Meat  Loaf 


Carrots  Hashed  TurJiips 

Green  Salad  Deep  Dish  Rhubarb  Pie 

Cooking  Time:  1-E  hrs. 


MONDAY 

Scrambled  Eggs  in  Popovers 
Avocado  Salad  Asparagus 
Prune  Betty 

Cooking  Time:  40  min. 


TUESDAY 

♦Cottage  Cheese  Loaf  , Orange  Muffins 
Tossed  Vegetable  Salad    Apple  Sauce  & 

Cookies 
Cooking  Tiiiie:  30-40  min. 


VffiDI^SDAY 


THURSDAY 


♦Kidney  Stev/ 
Italian  Squash 


Baking  Pov;der  Biscuits 
Pear  Salad 
Cooking  Time:     1  hr. 


FRIDAY 

♦Scalloped  Crab      Fried  Asparagus 
French  Bread  Apple  Salad 

Floating  Island  Pudding 

Cooking  Time:     30  min. 

(18  red  ration  points  needed 
(  1  blue  ration  point  needed 


Vegetable  Plate: 
(Artichokes,  Turnip 

Custard  6c  Glazed 

Carrots ) 


♦Spoon  Bread 
Orange  ic  Grape- 
fruit Salad  in 
nest  of  endive • 


Cooking  Time:     1  hr. 

SATURDAY 

♦Vermicelli  Italian  Spinach 
Harvard  Beets  Carrot  &  Raisin 

Fruit  Cup  Salad 

Cooking  Time:     40  min. 

includes  meat,  shortening) 
small  can  of  mushroom  tips) 


bENUS 


STUFFED  :^AT  LOAF 

1  lb.  ground  uncooked    1  T«  poultry 
pork  seasoning 

1  lb.  ground  uncooked    2  Eggs 

beef  It:,  cornflakes 

Stuffing  —  Bread  dressing 

Mix  meats  together.     Add  seasonings*, 
beaten  eggs  and  cornflakes,  and  blend 
thoroughly.     Pat  into  a  square  about  12 
X  12  inches.     Spread  stuffing  over  meat 
and  roll  as  for  jelly  roll.    Bake  350° 
1-2  hours.     Serve  with  brown  gravy  or 
sauce . 


COTTAGE  CrZESE  LOAF 

8  oz.(l  c;  creamed  1  T.  lemon  juice 

cottage  clieese  1  T.  melted  fat 
1  c.  chopped  nut  meats  1  T.  chopped 

c.  dried  bread  green  pepi-'er  or 

crumbs  parsley. 

1  t.  onion  juice  or  1  t.  salt 
very  finely 
chopped  onion 

Mix  all  ingredients  together.  Blend 
well.    Pour  into  greased  baking  dish. 
Bake  in  350°  until  fin:.,  about  30  to 
40  min.     Serve  v:ith  cream  sauce  if  des. 


KIDi-lSY  STEW 

1  beef  kidney  1  T.  shortening 

1  c.  diced  potato        1  egg  yolk 
1  small  onion, sliced  chopped  parsley 
3/4  t.  salt  fevi  drops  tabasco 

1  T.  flour  sauce 
1  T.  lemon  juice 

Wash  the  kidney  well,  and  remove  the 
skin  and  most  of  the  fat.     Cover  v;ith 
cold  water,  heat  slowly  to  the  boiling 
point,  discard  the  water,  and  repeat  the 
process  until  there  is  no  strong  odor 
and  no  scum  on  the  vrater.     Then  add 
about  1  qt.  of  fresh  water  and  siim.-er 
the  kidney  until  tender.    Remove  the 
kidney  and  cut  into  small  pieces. 
Reserve  the  broth  and  cook  the  potato 
and  onion  in  it.   -Then  add  the  kidney 
and  the  S8lt.     Thicken  xvith  the  blended 
flour  and  fat,  and  cook  for  a  fev;  min. 

longer.    Stir  some  of  the  stew  into  the 
beaten  egg  yolk,  mix  all  together,  and 
add  the  parsley,  tabasco  sauce,  and  lemon 
juice.     The  heat  of  the  stew  will  cook 
the  egg  sufficiently.     Serve  at  once. 


1  c.  corn  meal 

2  c.  cold  water 
2  t.  salt 


SPOOK  BREAD 

1  c-  milk 


2  or  3  eggs 

2  T.  melted  fat 


mix  the  meal,  water,  and  salt,  and  boil 

for  5  min.  stirring  constantly.  Add 
the  milk,  well-beaten  eggs,  and  melted 
fat,  and  mix  well.     Pour  in  a  v/ell- 
gfeased  hot  pan  or  baking  dish  and  bake 
for  45  to  50  min.  in  a  hot  (400°)  oven. 
Serve  from,  pan  in  v;hich  baked. 

SCALLOPED  CRAB 


c.  cooked  crab 
meat 

T.  melted  short- 
ening 


2  T.  flour 
3/4  t.  salt 
2  c.  milk 

1  c.  buttered  crumbs 


Pick  over  the  crab  ;..eat,  and  remove  all 
particles  of  shell  and  bony  pieces  from 
betv;een  the  sections  of  meat.  Spread 
the  meat  in  a  thin  layer  in  a  greased 
shallow  baking  dish,  pour  over  it  a 
sauce  miade  of  the  fat,  and  miik.  Cover 
the  top  v.'ith  the  buttered  bread  crumbs, 
and  bai:e  in  a  m.oderate  oven  (350o)  un- 
til the  crunbs  are  brovm  and  the  sauce 
bubbles  up  around  the  crab  meat. 


VERIviICELLI  ITALIAN 

,1  lb.  of  verrr.icelli  ■  It.  of  chili  sauce 

2  T.  of  shortening  1  t.  of  salt 

.1  med.  onion,  chopped  t.  of  pepper 

1  small  can  of  mushroom  tips 

Put  vermicelli  into  rapidly  boiling  salted  water.     Boil  until  tender. 
Heat  the  shortening  in  a  heavy  frying  pan  and  in  it  fry  the  chopped  on- 
ion and  mushrooms  to  a  golden  brov.-n.     Into  this  mixture  stir  the  chili 
sauce,   salt,  pepper,  and  simir^er  for  lu  minutes.     Pour  the  vermicelli, 
which  has  been  drained,  into  this  sauce  and  mix.     put  frying  pan  and  all 
into  a  moderate  oven  (375°)  and  bake  for  20  minutes. 


*6ource  of  material:      Bureau  of  Human  imtrition  &  Home  Economics. 

Aunt  Samny's  Radio  Recipes. 


IN  THIS  ISSUE 


WW.  DEF/DRATION  OF  FOOD.... The  Bureau       Human  Imtrition  and  Hone  Economics 
gives  honer.ialrers  information  on  hov/  to  do  their  own  drying  of  foods* 

♦  ♦  ♦  ' 

COOKING  DEHYDRi.TED  VEGETABIiJS. . . .Mere  tinoly  inf orinaticn  from  the  B  of  and 
HE  on  how  to  prepare  dehydrated  vegetables. 

♦  *  ♦ 

RATIOKIWG  III  OTHER  CSUHTRIES. . .  .lYhat  other  nations  don't  have  should  make  us 
thanl:ful  for  our  adequate  food  supply. 

♦  *  * 

IN  THE  MARKETS. .. .Fruit  and  vegetables  available  in  principal  Pacific  Coast 
marlE  ts . 

♦  *  ♦ 

FDA  FOOD  SUGGESTIONS  #9....Hov/  to  prepare  unrationed^ cheese  and  eggs. 

♦  *  ♦ 


CORRECTION: 

Last  week's  ROUND-UP  was  inadvertently  dated  May  17.    Vfe  'hope  you  have 
already  changed  the  "month"  on  the  copy  in  your  files  to  April.  Also 
in  the  sane  issue,  in  the  article  "^iVhut's  In  The  Markets  ,"we~should 
have  indicated  that  in  the  Portland  market  the  smaller  green  spears 
of  asparagus  are  more  reasonable  than  the-  larger  green  spears,  not 
that  green  is  cheaper  tlian  v-hite,  as.  we  inferred.     It  seens  that  green 
asparagus  al'.vnys  sells  for  more  money  than  partially  gre'sn  or  ivhite 
asparagus  on  the  Portland  market. 

Food  Oii>1nbu1ioh  Admin'isirdt/oh  p-s45 
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HOIvIE  DEHYDRATIOII  OF  FOdg".;;-..    ~  /, 

Secretary  Vaclcard  said  on  the  Farm  and  Home  Hp;urv.Fri day,',  April  16,  1942, 
that  full  use  of  products  from  Victory  Gardens  .calls'  fop""the  canning,  drying, 
and  storing  of  as  r.iuch  as  possible.     The  Secretary  wei^t  on  to  say  "The  Depart- 
ment is  now  working  on  a  program  to  obtain  .material  fpV  the  manufacture  of  as 
many  hone  dehydration  units,  as  possible  at  this  time.     If  necessary  materials 
are  available  and  can  be  spared  from  other  urgent  v^rar  needs,  it  is  our  hope  to  ' 
see  dehydrators  designed  for  home  use  in  operation  this  season."  ' 

According  to  inf orraation  from  the  Division  of  Household  Equipment, 
Bureau  of  Human  Nutrition  and  Home  Economics  of  U3DA,  a  number  of  commercial 
companies  already  have  dehydrators  built  and  tested,  and  are  ready  to  go  into 
production  as  soon  as  materials  are  released.     Following  is  a  list  of  questions 
and  answers  based  on  information  supplied  by  this  division,  which  may  help 
you  in  planning  programs  on  home  dehydration: 

Q.     Can  you  dehydrate  foods  at  home  successfully? 

A.     Yes,  with  proper  care.     For  drying,  as  for  other  types  of  food  pres- 
ervation, fresh  foods  direct  from  the  garden  make  the  best  products. 

Q.     How  do  dehydrated  foods  compare  with  other  home  processed  food? 
A.     Home  dehydrated  foods  may  not  be  as  good  in  nutritive  value  or  as 
palatable  as  canned  and  frozen  foods,  but  they  are  satisl aot.oiy ,  Dried 
foods  are  a  type  of  food  in  themselves  and  should  not  be  judged  on 
the  basis  of  flavor  and  texture  of  foods  preserved  by  other  methods. 

Q.    Vi/hy  is  drying  more  successful  now  than  it  v.'as  in  the  past? 
A.     1.     Improvement  in  home  drying  equipment. 

2.  Increased  knovirledge  of  the  importance  of  adequate  blanching  or 
sulphuring  before  drying  as  an  aid  in  preserving  flavor,  texture, 
and  color,  and  improving  storage  qualities. 

3.  Drying  to  a  lower  moisture  content  which  improves  the  storage 
qualities .  .  .  •  • 

Q.    Will  equipment  made  of  strategic  materials  be  inade  available  for 
home-size  dehydrators? 

A.    At  the  present  time  theri  is  very  little  of  this  equipment  on  the 
market.     If  homemade  dehydrators  are  to  be  built,  materials  will 
have  to  be  allocated  or  parts  assembled  froia  other  equipment  such 
as  electric  fans,  portable  fractional  horsepov/er  motors,  or  heating 
elemejits  from  electric  brooders. 

Q.    l/'uill  plans  be  made  available  for  home  dehydrators? 

A.     The  U.S.  Department  of  Agriculture  will  soon  have  blueprints  for 
several  dehydrators.     The  Tennessee  'Vrl  lay  Authority,  the  Rural 
Electrification  Administration  and  many  State  Agricultural  Colleges 
also  have  plans. 

Q.    ■'vVhat  is  the  cost  of  building  a  dehydrator  at  home'^ 

A.     This  depends  on'  the  usable  mf'terial  on  hand  and  whether  or  net  labor 
costs  are  involved.     If  built  by  the  user,  and  all  materials  pur- 
chased, prices  v;ould  range  from  i;;5  to  $50  depending  on  the  size  and 
design. 


Q»    Ifllhot  aro  the  advantages  and  disadvantage :5  of  different  types  of 
dehydri' tors  ?  ; 

A.    ELECTRIC;  Advantage.s 

It  t^i^fjs  th'j  bust  food  -froduct  because  temperature  can  be  therrios- 
tatically  controlled  and  forced  circulation  can  b.j  used.     It  re- 
quires the  least  attention  and  is  no  flame  hazard. 
Disadvantages 

It  require.s  more  strategic  materials  than  other  types  and  is  the 
most  complicc.ted  for  home  construction.     It  is  more  costly  to  build 
and  is  slightly  higher  in  operating  cost. 

I(ER0SE1^ ;     Advo  ntages 

It  produces  about  the  same  quality  dried  product  as  top-of -stove  but 
provides  for  larger  quantities.     It  is  the  simplest  to  build  and 
letst  expensive  to  operate. 

Disadvantages 

It  requires  a  hei^tor  in  reasonably  good  condition  and  well  cared  for 
and  requires  frequent  changing  of  trays  at  regult  r  intervals.  It 
requires  considerc;blo  attention  in  adjusting  the  flame  and  the 
longest  time  to  dry. 

TOP-QF-STOVE  (insula t^-d  cabinet  type)  Advantages 

This  is  the  least  expensive  to  construct,  can  be  used  with  regular 
cooking  stove  and  the  quality  of  the  product  is  the  same  as  with 
kerosene . 

Disadvantages 

It  is  limited  in  capacity,  requires  frequent  changing  of  trays,  and 
is  a  possible  fire  hazard.    Reiuoval  from  stove  during  meal  prepara- 
tion is  n(?cessr  ry  unless  on  a  coal  or  wood  stove;  then  it  must  be 
moved  to  back. 

Additional  information  may  be  obtained  by  writing  to  the  Division  of 
Publications,  U.  S.  Department  of  Agriculture,  Vj^ishington,  D.  C.  for  Drying 
Foods  For  Victory  Meals.     Your  local  home  demonstration  agents,  and  home  econ- 
omists re  pre  s -lilting  commercial  concerns,  will  be  able  to  give  yuu  advice  con- 
cerning home  dehydration  in  your  own  comiuunity . 

COOKIKG  DEHYDRATED  VEGETABLES 


The  Bureau  of  Human  ilutrition  and  Home  Economics  gives  the  following 
directions  for  cooking  dehydrited  vegetables. 

General  principles  to  keep  in  mind  when  preparing  dehydrated  vegetables 
are:     (1)  Soak  just  long  enough*  to  plurap;   (2)  Cook  in  the  water  in  which  soaked; 
(3)  Simmer  rather  than  boil;   (4)  Cook  only  until  tender;   (5)  Use  any  left  over 
cooking  v/ater;  and  (6)  SOv^.son  or  combine  in  any  recipe  calling  for  the  cooked 
vegetables  • 

Most  dehydrated  vegetables  are  improved  by  soaking,  especially  snap 
beans,  dried  beans,  corn,  potato  slices  or  dices,  squash,  mushrooms,  and  toma- 
toes.    The  length  of  soc.king  is  undoubtedly  dependc'nt  on  such  factors  as  size 
of  pieces,  moisture  content,  variety  of  vegetable,  stage  of  maturity  when  dried, 
the  drying  process  and  upon  personal  preference.    Diced  beets  are  plump  in  much 
less  time  than  slic^^d  beets. 
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Some  dehydrated  vegetables,  however,  require  no  soaking.    Leafy  vege- 
tables such  as  spinach,  kale,  beet  greens,  and  turnip  tops  may  bo  dropped 
directly  into  boiling  salted  water  and  cooked  in  a  covered,  pan  unt,il  tender, 
about  10  to  20  minutes.     Almost  any  shredded,  finely  cut  or  powdered  vegetable, 
can  be  cooked  v/ithout  preliminary  soaking.     Some  prefer  the  texture  of  cabbage 
soaked  before  cooking  v/hile  others  prefer  the  texture  obtained  without  prelim- 
inary soaking*. 

Dehydrated  vegetables  may  bo  put  to  soak  in  either  cold  or  boiling  wa- 
ter.    The  amount  of  water -to  use  in  soaking  vegetables  should  be  barely  enough 
to  cover  the  vegetable.-  There  should  be  sufficient  for  reabsorption  and  cook- 
ing but  not  a  great  excess*     Gently  press  vegetables  down  in  the  water  so  that 
floating  pieces  will  bo  uniformly  soaked  v/ith  the  rest.     K^ep  the  soaking  per- 
iod as  brief  as  possible.    Allow  vegetables  to  soak  only  until  they  are  plumped. 
Exicess  soaking  results  in  a  loss  o'f  flavor  and  arom.a  and  provides  an  opportun- 
ity for  bacterial  growth.     Viihen  long  s'oaking  is  nocessrry,  as  in  the  case  of 
dried  beans,  let  them  stand  in  a  cold  place. 

Salt  may  bo  added  to  vegetables  during  soaking,  while  cooking,  or  just 
before  serving.  ; 

Vegetables  which  require  soaking  should  be  simmered  in  the  sor.king  water 
in  a  covered  pan  until  tender.     Stir  occL;sionally  to  keep  from  sticking.  Add 
more  water  when  necessary  to  keep  from  scorching.     Ten  to  30  minutes  cooking 
is  usually  sufficient. 

Some  of  the  vitamins  and  minerals  are  soluble  in  v/ater  and  therefore 
pass  into  the  cooking  liquid,  making  it  -desirable  to  us-j  the  liquid*     It  can 
often  be  used  to  advantage  in  sauces,  scnaps,  or  gravies.     Sometimes,  the  cook- 
ing water  from  some  dehydrated  vegetables  may  be  so  strong  that  it  will  be  un- 
palatable although  the  vegetable  itself  is  good. 

Cooked  dehydrated  vegetables  should  be  sorsoned  to  taste  and  served  or 
used  in  recipes  just  as  any  other  cooked  vegetable  v/euld  bo  prepared. 

Cooking  Dried  Fruits 

V/ash  the  fruit  and  cover  with  wrter.     Soak  about  1  hour.     Longer  soak- 
ing may  be  needed  if  the  fruit  is  very  hard  and  dry  like  sour  cherries  and 
blackberries.    On  the  other  hand,  thinly  sliced  dried  apples  and  apple  flakes 
may  require  no  soaking  at  all.     Too  long  soaking  draws  out  much  of  the  flavor 
of  the  fruit. 

For  dried  fruit  sauce,  keep  the  soaking  short  and  the  cooking  slov;.. 
L/iako  use  of  all  liquid  in  which  fruit  is  soaked. 

HAVE  YOU  G01\IE  HUNGRY  LATELY? 


^\'hen  the  harassed  homemakor  is  trying  to  figure  the  best  v/ay  of  spending 
her  ration  points... tcr  hunting  for  the  practically  non-existent  potato. or 
wondering  what  to  use  to  take  the  place  of  some  other "fresh  vegetable  or  fruit 
v;hich  is  temporarily  short... she  probably  fouls  a  bit  sorry  for  herself. 
Chances  are  she's  in  v/hat  might  be  called  a  black-market-moodl    She's  trying 
to  drovm  out  that  little  voice  -of  conscience  v;hich  tells  her  she  has  no  right 
to  pay  over  the  ceiling  price  to  get  something  she  'wants ...or  to  take  that 
extra  can  of  fruit  which  the  occ-sional  grocer  will  slip  into  her  basket  without 


benefit  of  point  stamps     .or  to  sv/<=ar  sho's  going. to  usj  that  peck  of  pot^xtoes 
for  sood,  when  she  knov/$  very  well, they're  going  right  into  her  dinner  table. 

Vi/hy  don't  you  present  for  her  consideration  a  few  of  the  folloMng  facts 
end  figures?  . 

Rationing  in  Grjoce  is  prr.cticc.lly  non-exint^jnt. .  .there  isn't  enough 
food  to  ration.    Not  eycm  the  monthly  shipments  of  Red'  Cross  food  and  Cantdion 
wheat  amount  to  enough  to  permit  rationing,  with  the  exception  of  bread,  which 
is  nov/  slightly  more  than  two  ounces  a  day  per  person.     Jugoslavia  gets  20 
ounces,  Belgium- 55,  Czechoslovakia  62,  the  Ketherlands  63,  Luxembourg  70,  Den- 
mark 82,  and  France  60»     In  many  of  the  countries  wher^^  the  bread  ration  is 
largijr,  however,  bread  takes  the  place  of  mere  nourishing  diet  items,  so 
that's  no  indication  of  a  good  food  supply.     Greece  gets  only  the  small  Red 
Cross  shipments  of  meat,  butter  and  fats,  mill:,  and  vegetables.    Small  quan- 
tities of  green. vegetable s  and  fruit  are  to  be  had  intermittently  in  certain 
localities. 

Butter  is  s'c  scarce  in  occupied  Europe  that  its  place  is  generally 
taken  by  other  fats.     The  ration  for  all  fats  in  France  is  2^  ounces  per  week| 
it  ranges  from  there  up  to  10^^  ounces  in  Deniaark. 

In  most  of  occupied  Europe,  milk  in  any  form  is  so  scarce  that  it  either 
is  rationed,  or  is  given  only  to  children. .. skimmed  milk  at  that. 

Small  quantities  of  substitute,  coffee,  froia  2  to  3  ounces  a  week,  are 
available  to  the  average  consumer  in  occupied  countries.  .The  ration  in  France, 
however,  is  only  I4:  ounces.     Sugar  rations  range ,  from  4^  ounces  in  France  to 
10^-  in  Denmark. 

The  British  commonwealth  of  nations  is  much  better  off,  of  course,  and 
food  rationing  depends  on  the  supplies  available  in  particular  countries. 
Only  sugar,  coffee  and  tea  are  rationed  in  all  of  them.    Milk  is  rationed  only 
in  the  United  Kingdom,  where  it  is  distributed  after  "priority"  groups  have 
been  served.     2-g-  pints  a  v/euk  is  the  fluid  milk  quota  for  a  person  without 
priority,  but  they  make  v;ide  use  of  pov/do-red  iiiilk  ,for  cooking.    There  also 
canned  vrgetables  and  fruit,  dried  and  split  peas,,  drioc^  beans;  breakfast  cer- 
eals, ric'i,  figs,  prunes  and  plums  are  distributed  on  a  ,p.oint  rationing  basis. 
•L/Je at  rationing  in  Britain  is  based  on  prices ..  .current ly  it'  amounts  to  about 
23)^  v;orth  of  meat  a  week.     This  provides  about  20  ouncos  of  assorted  meats,  on 
the  average,  and  in  addition,  four  ounces  of  ham  or  bacon  may  be  secured.  The 
fats  ration  of  the  British  is  8  ounces  a  week. ..2  ounces  of  which  may  be  taken 
in  cooking  fats  only,  and  2  ounces  in  butter. 

In  Free  China,  food  is  so  source  it  cannot  be  rationed.     168  ounces  of 
rice  per  week  are  allov/ed  to  soldiers,  however. 

i'.iaybe  it  wouldn't  be  a  bad  idea  for  soiae  people  to  carry  a.  list  of  those 
statistics  around  all  the  t ime .. .tucked  away  inside  the  new  ration  book  holder, 
pe  rhaps . 

EATING  RIGHT 


The  importance  of  proper  nutrition  cannot  be  stressed  too  strongly  or 
too  often.     Be  sure  that  your  listeners  are  well  acquainted  v;ith  the  seven 
basic  food  groups,  outlined  in  R/.DIO  ROUllD-UP  on  AprillO.     You've  doubtless 
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been  reading  obout  then. .  .those        you  v;ho  arc  h^iji^  cconoinists  ere  fcniliar 
with  the  general  classifications  anyway,  of  course.    You'll  want  to  cooporat© 
v;ith  the  Tfl/artine  Food  Deiuonstrc tions  which  are  to  be  held  all  over  the  country 
under  the  auspices  of  local  Defense  Councils*    These  will  help  to  introduce 
new  foods  into  regional  and  racial  diets,  ch^cl:  food  waste,  and  make  the  best 
possible  use  of  available  foods. 

Your  listeners  v/ill  doubtless  be  interested  in  the  comiiients  on  the  ef- 
fect nutrition  has  had  in  a  nuraber  of  large  manufacturing  plants  v/hich  have 
established  food  service,  according  to  the  re coipjaenda tions  of  the  Government's 
Nutrition  in  Industry"  Division.     One  plant  reported  that,  production  incretised 
10%  due  to  improvement  in  morale  in  the  first  two  weeks  this  food  service  Viras 
set  up.    Another  stated  that  absenteeism  was  out  19%  in  the  first  four  months 
following  insta llr,tion  of  a  food  program.     This  included  the  serving  of  Vic- 
tory Lunch  Specials  providing  adequate  meals  supplying  more  than  one-third  of 
-the  daily  fos>d  needs.     The  cafeteria  manager  of  a  large  airplane  factory  strted 
that  they're  meeting  the  need  for  changing  food  habits  necessary -under  ViTCirtime 
rationing  by  serving  more  rav;  vegetable  salads,  more  frjsh  vegetables  and 
fruit,  and  milk,  as  well  as  weekly  meat  conservation  lunches. 

IN  THE  MARKETS 


Vfertime  Food  Bulletins  are  issued  the  middle  of  each  vreek  by  USDA  Ivlar- 
ket  News  reporters  as  a  special  sei^ice  to  homemakers»    Broadcasters  are  urged 
to  help  us  see  that  this  information  gets  to  homemakers.     These  bulletins  are 
based  on  coverage  of  four  principal  fruit  and  vegetable  wholesale  market  on 
the  Pacific  Coast.     Obviously,  supply  and  price  conditions  reported  on  the  ba- 
sis of  an  indivual  wholesale  market  will  not  prevail  throughout  the  entire 
State  in  v/hich  the  market  is  located.    Hov/ever,  these  reports  v.dll  give  con- 
sumers a  general  idea  of  current  supplies  of  fresh  fruits  and  vegetables  --- 
unrationed  food  items  that  are  playing  a  major  role  in  America's  n^rtime  diet. 
In  areas  some  distance  from  the  major  markets,  broadcasters  may  wish  to  check 
with  wholesalers  and  retailers  to  get  more  accurate  information  on  local  con- 
ditions. 

SEATTLE  —  This  market  has  four  "surplus"  items.     17.  P.  Cudm.ore,  Federal 
Food  Reporter  there,  announces  that  homegrown  spinach  and  rhubarb.  Eastern 
Vilashington  asparagus,  and  Arizona -Texas -California  bunched  and  topped  carrots 
are  surpluses  in  the  Seattle  wholesale  market.     Seattle  homemakers  are  urged  to 
increase  their  use  of    spinach  so  the  large  supply  v;on't  be  wasted.  Broadcasters 
in  areas  where  spinach  supplies  are  plentiful  can. help  to  promote  greater  con- 
sumption of  this  healthful  green  vegetable  by  including  it  more  frequently  in 
menus,  and  particularly  by  suggesting  spinach  as  an  important  constituent  of 
green  salads,  to  help  fill  out  a  limited  lettuce  supply.    Also,  on  the  basis  of 
Seattle  market  conditions,  broadcasters  can  suggest  the  frequent  use  of  avocados 

in  salads,  especially  on  me  at -alto  mate  days.     In  the  fruit  line,  fresh  straw- 
berries from  Louisiana  are  the  headliner.     Oranges  and  grapefruit  are  still  in 
good  supply. 

PORTLAND  —  This  market  should  borrow  some  spinach  from  Seattle.  For 
Portland  reports  a  temporary  local  shortage  of  spinach  due  to  recent  warm 
weather  which  caused  spinach  to  mature  and  go  to  seod«     It  might  be  pointed  out 
that  this  surplus-shortage  situation  on  spinach  in  the  Seattle  and  Portland  mar- 
kets is  some  indication  of  the  transportation  and  marketing  dislocations  in  vrar- 
time,  and  also  the  influence  of  weather  on  food  production. 
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Carl  Hansen,  Federal  Food  Reporter  in  the  Portland  market,  indicates,  however, 
that  this  temporary  shortage  of  spimch  should  cause  no  dearth  of  greens  on 
Portland  area  dinnertables  —  for  supplies  of  mustard  greens  are  plentiful. 
According  to  Hansen,  "thure  is  no  more  ploL-sing  dish  than  young,  tender  mustard 

greens.     You  can  find  them  along  the  roadside  in  the  wild  state  or  can  use 
those  grovm  by  cultivation  in  the  retail  markets.     i;iustard  greens  are  prepared 
the,  same  as  spinach  -  by  cooking  v/ith  a  very  small  amount  of  vra.ter  and  letting 
the.  steam  do  the  blanching.    V'/hen  cooked,  try  s^^^asoning  v/ith  lemon  juice,  dravm 
butter.  Thousand  Island  Dressing,  mayonnaise,  or  mybe  you  have  a  special 
dressing  cf  your  oivn,  such  as  garlic  with  olive  oil.    Anyhow,  the  dressing  you 
use  will  give  you  a  t;.ste  all  its  ovm.     If  you  should  v>rant  to  gather  wild  mus- 
tard greens,  be  sure  you  pick  only  the  young  tender  shoots,  for  the  overmatur-jd 
■  plant  is  bitter  beyond  words.     Radish  and  turnip  tops  also  rriake  excellent 
greens  and  many  prefer  them  to  other  kinds."    Asparagus  arrivals  are  increasing 
but  hardly  in. sufficient  volume  fcr  homo  canning.    As  lettuce  is  still  fairly 
high  in  price,  local  garden  parsley  is  suggested  for  use  as  a  garnish  instead 
of  lettuce.,  ' 

SAN  FRA!j CISCO  —  A.  V^.  McDowell  and  M.  F.  Hoyt,  who  cover  this  fruit 
and  vegetable  v/hclesale  market,  put  artichoke s  at  the  top  of  the  list  of  best 
buys  for  Bay  Region  houso-wives.     Small  ai"tichokss  are  recommended  for  canning 
and  pickling.    Good  quality  asparagus  is  plentiful,  at  prices  slightly  lower 
than  lost  week.     Prices  on  peas  have  also  declined,  and  the  same  holds  true 
for  soft  type  squash.     Old  crop  potatoes  are  short,  but  nc;v/  stock  is  coming 
into  laarket  in  grr.dually  increasing  quantities.     Strawberries  are  increasing 
in  supply,  and  wholesale  prices  have  declined  considerably  from  high  levels 
of  last  v/eok.     Oranges  are  in  light  supply  but  grapefruit  is  plentiful. 

LOS  AIJGELES  —  Asparagus  fer  salad,  asparagus  for  the  v>ram  vegetrblc 
serving,  by  itself  or  with  other  vegeti-.bles  — -  folks  served  by  the  Los  Angel- 
es v/holesalo  marb.,t  won't  need  to  worry  about  getting  enough  of  this  favorite 
spring  vegetable.    A.  E,  Prugh,  Federal  Food  Reperter,  suggests  that  house- 
wives include  asparagus  in  their  daily  market  list.     This  vegetable  provides 
.   .3  important  vitamins.  A,  B,  and  C,  plus  some  iron.     Three  root  vegetables, 
carrots ,  beets,  and  turnips,  are  also  plentiful.    Good  quality  straw^berries 
are  no\f  av-ilable  in  tliis  area  in  greater  supply  — -  although  the  price  is 
fairly  highj    a  few  strawberries  are  a  tasty  addition  to  a  combination  fruit 
dessert  or  salad.     Spinach  is  rjcommended,  and  chard  is  gaining  in  popularity. 
Some  new  petatoes  are  starting  from  Kern  county,  and  a  few  nev/  unions  are 
coming  in  from  Ifcxicc  and  Texas.    Romaino  and  endive  lare  recoirimonded  for 
greater  use  in  salads.    Avocados  are  suggested  for  frequent  us-   in  v/artime 
menus  to  help  stretch  meat  rations. 

FSA  FAMILIES  IHCkSASIHG  FAR!.;  OUTPUT 

A  survey  of.  1943  prospects  indicates  Farm  Security  borrowers  will  out- 
do their  1942  record  for  producing  war-essential  crops.     The  464,000  FSA  frrm 
families  believe  they  can  beat  last  year's  production  by  from  20  per  cent  on 
milk  up  to  72  per  cent  on  other  crops.     Besides  20  per  cent  more  milk  they 
expect  tc  turn  out  41  per  cent  more  e-ggs,  60  per  cent  more  chickens,  62  per- 
cent more  pork,  36  per  cent  more  beef,  38  per  cent  more  dry  beans,  62  per  cent 
more  soy  beans,  52  per  cent  more  flax  and  72  per  cent  more  peanuts. 

The  goal  for  milk  production  is  1, 185, 850,OuO  gallons,  as  against  approx- 
imately 990,000,000  gallons  in  1942. 
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1/Yith  the  ai-d  cf-  Fam  Security  Adirdnistraticn  loans  and  the  assistance 
of  FSA  suporvisors  ' iri 'planning  and  producing  \var'-nceded  crops,  these  farmers 
increased  their  1942  output  from  20  to  106  per  cent  over  1941,  and' accounted 
for  a  substantial  proportion  of  the  nation's  total  incrufses  in  five  major 
crops.  Constituting  7.6  per  cent  of  the  country's  farmers,  they  supplied  36 
per  cent  of  the  total  increase  in. milk,  27  per  cent  of  the  increase  in  dry 
beans,  and  10  por  cent  of  the  incre.;:ses  in  eggs,  chickens,  and  peanuts. 

V/ORKING  TOGETIiER  TO  ViTlN 


Hero's  an  angle-  for  you  broadco-sters  tJ  consider. .  .recommendations  for 
you  to  make  to  your  listeners  of  v;ays  in  v;hich  they  can  v;crk  together  to  help 
win  the  war*    Tell  them  to  get  acquainted  with  their  neighbors ..  .v/hether  those 
neighbors  live  in  the  next  house,  the  adjoining  apartment,  or  :nilos  away  on  the 
nearest  farra.     Wo  ma.tter  hovf  rugged  an  individualist  a  person  is,  Vv-artime  is 
the  time  for  community  or  neighborhood  cooperation,  because  that's  often  the 
simplest  and  most  effective'  v^.y  to  get  things'  dcJne.'    Farmers  are  using  their 
individual  initiative  to  think  out  ways  to  -help  each  other.     They're  lending 
fani  machinery, .  salvaging  parts  of  old  equi*pm.ent  for  their  neighbors  to  use 
if  they  don't,  pooling  cars,  sv;r).pping  labor.     They're  really  "follovn.ng  the  ex- 
ample of  the  frontier  families  who  banded  together  for  the  common  defense  in 
times  of  peril.     The  solution  of  many  problems  is  much  -simpler  than  that  of  the 
farm  machinery  shortage.     For  instance, ■ one  young  mother  might  elect  herself  to 
be  a  one-ViTcman  nursery  school,  and  take  care  of  all  the  neighborhood  babies  while 
the.  other  women  are  v>rorking  away  from  homo.     Or  a  neighborhood  meeting  can  be 
held  to  decide  vrho  should  specialize  on  what  in  home  gardens ..  .each  person  to 
grow  what  he  cr  she  does  best  v;ith...and'  then  arrange  for  a  svis.p  as  the  crops 
come  along.  ■  In  m.any  areas,  the  county  home  deiiionstration  agents  can  bo  of  much 
help  in  setting-  up  such  a  project. 

Many  a  town  family  v/ill  be  working  Its  Victory  Garden  this  year,  of 
course,  and  neighbors  can  certainly  work -togo the r  to  save  money  and  materials. 
Two  families  ought  to  be  able  to  arrange  their  •  garden,  schedules  so  they  can 
share  the  same  garden  tools... and  they  too,  viill  find  that  they  can  share  their 
crops  through  exchange.     Sharing  experience  is  another  reason  for  getting  to- 
gether over  town  gardens.    Veteran  gardeners  have-  the  oppo'rtunity  of  a  lifetime 
to  show  the  rookies  how  to  crriake  vegetable  seeds  grov^  to  look  like  the  pictures 
in  the  seed  catalogues! 

Town  and  country  are  coming  closerr  together  as  they  join  in  the  fight 
against  food  shortages.     The  Idibnen's  .Land  Army  already  is  in  the  process  of 
organization,  and  is  sclieduled  to  help  tremendously  in  supply  farm  labor.  A 
county  in  Indiana  has '  organized  v/hat  they  call  a  "Women's  Relief  Battalion"  to 
ansv/er  eme.rgoncy  calls  from  f-amers  to  help  v.dth  the  crops.    Each  work  crew  in 
this  battalion  will  h■-^ve  for  a  loader  a  woLia.n  v/ho  once  lived  on  a  fara.  The 
President  of  the  General  Federatioh  of  V/onen's  Clubs  has  asked  all  federated 
clubs  to  stay  in  session  this  summer,*  v:hich  means  2^  million  women  on  the  alert 
to  help_with  the  food  production  fight. 

Announcements  and  other  information  will  soon  be  coming  your  vray  about 
plans  for  organizing  the  U.  S,  Crop  Corps.    Radio's  part  in  this  campaign  has 
been  cleared  v;ith  OVfl.    We  hope  you  will  cooperate  with  the  Iccal  Extension 
Service  agents  who  will  handle  Crop  Corps  ri^cruitmont  and  placement  in  your 
area. 
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This  process  cf  getting  together  won't  stop  at  the  harvest .there  will 
be  food  to  preserve,  of  course,  by  canning  and  drying.     That  morns  that  veter- 
ans v\fill  have  to  help  novices,  and  that  pressure  cockers  and  hone  dohydrators 
will  h';.ve  to  be  shared.     Eveiy  nan,  woinan,  and  child  who's  helping  in  the  pro- 
duction of  foud  Kiust  use  food  v;isely  and  Ci-nsurve  it  to  win  the  v/ar» 

PROGRAM  NOTES 


Coffoo  Stanp  23 

It  i.iight  be  well  to  ronind  your  listeners  that  the  new  coffee  ration 
period,  covered  by  Stamp  23,  runs  from  April  26  through  May  30.    The  OPA  Ad- 
minlstrrtor  states  that  coffee  drinkers  can  be  positive  of  coffee  rations  at 
the  present  rate,  and  can  even  hope  f.-r  a  more  liberal  ration  before  long. 

Tops  fcr  Feed  Jars 

Tops  may  bo  available  during  the  canning  season  for  all  the  glass  jars 
honemakers  are  saving  those  days.     It  isn't  really  safe  though,  to  promise  that 
special  lids  for  the  small  size  jors  will  be  available,  since  wfirtime  situations 
nay  develop  which  v/ill  p  r^^vent  these  plans  from  being  carried  through.  Suggest 
that  women  continue  saving  the  jars  in  which  ctanmercially  packed  foods  come, 
however,  because  those  without  the  standard-size  openings  may  be  used  fcr  jam.s 
and  jellies  v;hich  can  be  sealed  with  wax,  and  covered  v/ith  a  lid  that  is  not 
air-tight. 

Facts  Ab..ut  Fish  Cookery 

From  that  nev/  Fish  <x  Viildlife  Service  bulletin  "Wartime  Fish  Cookery", 
(mentioned  in  RilDIO  ROUND-UP)  come  a  fov/  hints  which  you  may  like  to  pass  un 
t<j  your  listeners. 

Servings  of  fresh  or  frozen  fish  products  are  generally  based  on  por- 
tions of  one-third  to  one-half  pound  of  the  ediblu  part  per  person. 

Liany  people  believe  that  eating  s^a  fouds  in  combination  with  milk  or 
milk  products  will  result  in  illness.     This  is  a  fallac^r,  of  course,  since  fcr 
many  generations  now,  fish  chov/der,  oyster  stew,  creamed  fish,  and  a  variety 
of  other  fish  dishes  using  milk  have  roLiained  popular.     If  illness  should 
result  from  such  combinations,  it  is  only  reasonable  to  suspect  that  at  least 
one  of  the  ingredients  was  either  spoiled  or  contaminated,  and  not  fit  for  food. 

To  remove  any  fish  ^dor,  v;ash  hands  or  dishes  in  strong  salt  v;ator,  and 
rinse  them  vtell  before  using  soap. 

Point  Value  Brrgains 

Being  business  v;omen  yourselves,  you  broadcasters  probably  already  have 
rejoiced  over  the  recent  cut  in  point  value  cf  those  two  meal-time  life-savers., 
frozen  foods  and  canned  soup.     It's  cciiiforting  to  have  a  few  packages  in  the 
freezer  of  the  refrigerator,  and  cans  on  th,,  pantry  shelf,  to  help  out  those 
nights  when  you're  later  than  usual  getting  home  to  start  dinner.     These  days, 
when  women  are  working  at  all  hours  of  the  day  cr  night,  you're  almost  sure  to 
catch  a  num.bor  of  then  at  any  broadcast  time,  and  suggestions  about  getting 
jneals  in  a  hurry  are  sure  to  be  appreciated. 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #  9 


In  order  that  the  house'/ife  may  fulfill  her  job  in  de- 
fense plants  and  also  have  satisfying  neals  for  her. 
far:iily,  v/e  have  tried  to  sug^^st  ways  to  cut  dovm  • 
ahoppin;^  time  and  make  neal  planning  more-  interesting. 


STRETCHING  THE  RATIOIUNG 

A  lot  of  good  things  come  in  snail  packages — for  instance  cheese  (unrationed 
varieties)  and  eggs] 

Interesting  facts  about  cheese  The  breakfast  of  tlie  Syrian  people  always 

includes  two  kinds  of  cheese* 

In  the  olden  days,  cheese  was  a  means  of  reckoning  wealth  among  wandering  tribes 
of  Asia, 

Any  diet  with  quite  a  bit  of  cheese  in  it  belongs  to  the  main  dish  class. 

It  contains  a  good  quality  of  protein,  calciu'-!,  (needed  for  bones  and  teeth) , 

riboflavin,  and  if  cheese  is  made  from  ^vhole  milk  it  also  has  Vitamin  A, 

Proper  ccoking  The  secret  of  success  in  coolzing  eggs  and  cheese  dishes  is 

to  crok  slowl'^  at  a  modsratw,  even  heat. 

Like  meat,  eggs  and  cheese  have  satisfying  flavor  and  staying  powur. 

Remember  housewives  Unrationed  cheese  such  as  Neufchatel,  Cottage,  Camen— 

bert,  Liederkranz,  Erie,  and  Pluo  stretch  ration  points.    Add  them  to  your 
menus,  they  will  add  flavor  and  variety  to  the  di'^t. 


WAI'.TII!E  IIENUS 


^Filled  Egg  Turn-overs 
Asparagus  Relish  Dish 

Baking  Powder  Fruit  Cup 

Eiscuits 


^Omelet  lith  Vegetables 
Avocado  Salad  Bran  Iluffins 

Rhubarb  Piu 

^Eggs  Florentine 
Grapefruit  Salad  Beets 
Date  Bars 


*I1ock  Clieese  Fondue 
Artichoke  Salad         Oar'^ot  Ring 


'-^Creamed  Egg  on  Patt;^  Shell 
Green  Salad  Carrots 


Clieese  and  Vegetable  Salad  Plate 
Baked  Zucchini  Graham  Toast 

Apple  Betty 


Vegetable  Soup 
Fruit  Salad      Sweet  Rolls 
Blue  Cheese  L  Crackers 
or  Dried  Fruit 


Filled  Er^,,^  Turnovers 

1  c.  ground  beef      1  t.  -vorc^stor shire 

1  T.  fat  sauce 

•5-  c,  chopped  •nion      c.  top  milk 
IT.  soy  sauce         salt  &  pepper  to  taste 
6  beaten  &ggs 

Brov/n  moat  in  hot  fat;  add  onion,  soy 
sauce,  Worcestershire  sauce,  nilk  & 
seasonin,-^s.     Cook  until  onion  is  tender. 
Conblne  eg-^s,  salt  ft  pepper.    Bake  as 
small  omelets  on  greased  griddle,  using 

2  T.  egg  mixture.    'Vhen  half  cooked  place 
spoonful  of  neat  in  center;  fold  over 
and  pat  edges  toget}ier.     Turn  and  cook 
until  egg  set.    I-Iakes  1  doz. 

Eg~s  Florentine 

2  qt.  spinach  1  t.  salt 

U  T.  butter  6  eggs 

-J  t.  pepper 

V/ash  spinach,  cook,  drain  and  add  butter 
and  seasonings.    Spread  in    a  shallow 
baking  dish  and  place  eggs  on  top  at 
equal  intervals.     Bake  in  a  moderate  oven 
(350°)  until  eggs  are  set.  Serve 
with  favorite  sauce. 


Omelet  "Jith  Vegetables 

 ■  — T  '  

4.  eggs  1/3  t.  pepper 

-4-  to      t,  salt  c.  milk 

/^.  t.  shortening  ,(for  panfrying) 

Spread  on  omelet  just  before  folding 
c.  cooked  vegetables,  hot  and'-.'henn 
nec3ssar7  sliced,  diced  or  broken 
small.    Another  -j  c,  nay  bo  added  to 
1  c.  medium  white  or  brown  sauce  and 
pour  around  the  omei^et, 
(a  single  vegetable  or  any  appetizing 
conbinatio'n  may  be  used, ) 


Creamed  Eggs  on  Patt'^  Shell 

6  hard— cooked  eggs       Patty  shells 
2  c,  medium  white  sauce 

Put  yolks  of  hard-cooked  eggs  through 
a  ricer.    Cut  whites  into  snail  cubes. 
Add  the  egg  mixture  to  the  white  . 
sauce,    riix  well  and  serve  hot  in 
patty  shells  or  on  toast,  ; 


Ivlock  Cheese  Fondue 

5  slices  bread  (buttered)  3/4-  c.  milk 

5  oz  (about  2^,)  strong  t,  salt 

cheese  sliced.  3A  t,  paprika 

1  egg,  slightly  beaten 

Using  four  slices  of  the  bread,  plac .  alternate  layers  of 
bread  and  cheese  in  a  buttered  baking  dish  -.bout' the 
size  or"  the  bread.    Add  tha  salt  and  the  milk  to  the  egg 
and  pour  this  mixture  over  the  bread  and  cheese.     Cut  the 
last  slice  of  bread  into  squares  and  place  these  on  top. 
Sprinkle  -vith  the  paprika  and  a  little  grated  chseso. 
Bake  in  a  350°  oven  for  about  30  min.     Serves  U» 


*^Source  of  mat  erial: 


Bureau  of  Kumnn  Hutrition  t:  Home  Economics 
"Chceae"  California  Dairy  Council. 
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IH  THIS  ISSUE 

TPIRBE  SQUARES  n  DAY  FOR  Ti-E  YOUl-IGSTEfiS  Dr.  Thoinas  Parran,  Surgeon  Gen- 
eral cf  the  U.  S.  i"ublic  Health  Sorvice  and.  Dr.  \u  H.  Sebrell,  iissociate  Chief  of 
the  Nutrition  &  Food  Conservation  Branch  of  FDA,  pc-int  out  interesting  dnd  in- 
pcrtant  facts  concerning  the  ir.iportanco  of  three  square  neals  a  day  for  cur 
youngsters. 

C0L:.;UI:ITY  CAIINIIIG  success  story  Example  of  how  a  coinmunity  canning  pro- 
ject successfully  operates • 

BUTTER'S  V/ORTH  8  P0I13TS  EVSRYlVIiERE . .  . .  «Y/hethor  ycu  purchase  it  from  your  lo- 
cal   grccor  'v.r  frc:n  your  farmer  friend. 

HOaiS  CaMIHG  KEwS  . . , .  »YJatch  for  news  to  bj  released  by  OPA,  Monday  May  10, 

IS  YOUR  ICE  Ci^.iM  D:i;aL£R  PULLING  A  FaST'OIJE?  You  don't  have  t.  buy  a 

certain  amount  ^f  shorbut  to  got  a  sundao  ^r  ice  cream  to  take  homo. 

DESTROY  UI-IUSED  Ri.TION  STaLIPS  You  do  your  country  a  patriotic  service  by 

destroying  unused  star.ips. 

SPEAKING  OF  THE  BLiiCK  IiLJlKET  Keep  the  public  awake  to  protect  our  iirmed 

Forces  and  heme  front. 


BEEF  QUOTAS  SUSPSIiPED . ■. . .  .Boof  mere  fairly  distributed  on  a  country-wide  ba- 


sis I 


FDO' s  -  5.1  More  roasted  chictry  permitted. . .17 . 1  Raisin  order  revised... 
44.1  ';,eol:ly  ropcrt  on  fish  pacl:...52  Limitation  ^n  corn  stocks. 

Ul'IR-iiT  lOiiED  FOODS ...» .Market  reports  indicate  more  fresh  vegetables  and  fruits 
available  on  Pacific  Coast. 

SUBSTITUTES  FOR  CAIIIIED  VEGET.-3LES  Increase  your  winter  fo'..d  supply  as 

suggpsted  by  Lucy  i..  Case,  Oregon  State  Home  Nutritionist. 

FPL.  FOOD  SUGGESTIONS  #11  Suggestions  in  oonnoctio.n  v/ith  the  basic  seven 

"      t  in  ko'jping  with  the  supply  on  tho  rjarket    f  the  Pacific  Region. 


£jZ<2jlj^J-  J''<^Ljtu^yLJ     /^J .■l.->^i^^  'L^<i'M  d^^''*iJ  P-376 


THREE  SQUARE  IvEALS  A  DAY  FOR  THE  YOUI-jCSTERS 


Dr.  Thoihas  . ParraifJ'' -Surgeon  General  of  the        S.  public  Health  SerrVice, 
and  Dr.  lv»  H,  Se.br'fell»  Associate  Chief '<;f  the- JJi^trition  and  Food  Conservation 
Branch  of  FDA  appeared  cn'a  recent  radio  progr'air!  in  a  d'ispussion  of  food  for  the 
working  adolescent,  and  brought  out  some  very  iriterd^s ting. and  important  facts* 
Dr.  Parran  recalled  ^that  about  one -fourth. .  .yes ,  he,  V^id  ohS-f  ourth. .  .of  the  18 
and  IS-ycar-old'sf: '-liwji^iflined  under  Selective  Service  were_f_ouiad  to  be  unfit  for 
military  duty,  afid  ■•'t  hat .  many  of  these  rejections  are.,  undoubtedly  due  directly 
or  indirectly  to' 'poor  nutrition.     He  pointed  out,  too,  thfit  these  youngsters 
grovv  up  in  an  era  of  peace  and  relative  plenty,  and, .'said  he  v/ondered  what  would 
be  the  physical  condition  of  our  v/artime  youth  a  year"  from  ncv/.     Calling  atten- 
tion to  the  fact  that  two  million  boys  and  girls  betv/een  the  age»  of  15  and  18 
are  at  work  today,  and  that.,  v/hen  the  school  let  out  for  the  summer,  there  will 
be  many  m.ore.  Dr.  Parran^.-'^aid :     "Food  for  these  adolescents  must  provide  the 
energy  not  only  for  their  regular  grovv^th.     It  must  provide  for  the  extra  demand 
their  work  v;ill  iriake  on  their  bodies.". 

Dr.  Sebrell  then  said:     "I  am  sure  that  not  enough  parents  give  proper 
thought  to  the  health  of  these  youngsters.     Of  course,  we  don't  want  to  hold 
back  the  young  people. anxious  to  get  into  war  work;  but  we  do  want  to  make  cer- 
tain they  are  fit  to  do  a  good  job,  and  that  the  work  will  not  undermine  their 
health." 

Dr.  Farran  agreed  with  this  statement,  saying:     "You  are  certainly  right 
there.  Dr.  Sebrell.    A  great  mny  fathers  and  mothers  today  worry  about  their 
boys  in  the  Armed  Forces,  but  give  too  little  thought  to  the  safety  of  the  young 
brothers  and  sisters  working  on  the  home  front..     They  have  less  cause,  really, 
to  vrorry  about  the  health  of  boys  in  the  service.     Our  teen-age  soldiers  and 
sailors  are  the  best-fed  youth  in  the  world.     I  am  not  so  sure  of  the  youngsters 
at  home." 

Dr.  Sebrell's  rejoinder  to  this  was:     "Yes,  I'm.  afraid  we're  falling  down 
on  that  job.     But  v/e  don't  need  to.    All  we've  got  to  do  is  make  smre  our  boys 
and  girls  get  three  square  meals  a  day." 

You  broadcasters  can  help  to  meet  the  problem  of  three  square  meals  a 
day,  by  presenting  suggestions  for  good  nu.t;'j.tion  and  properly  balanced  :ifcals. 

CQLaviUlIITY  CAII'rlliyG  SUCCESS  STORY  . 

Here's  an  interesting  story  from  Princeton,  li.  J.,  which  ir£.y  prove  an 
inspiration  to  any  group  planning  a  Comiriunity  Caxming  pro ject . .  .v/e  present  it 
for  any  use  you  care  to  make  pf.  it.  .  .  :.. 

A  committee  v/as  formed  from  all  the  local  organizations'  interested  in 
canning. .  .hospital,  schools.  Red  Cross  Disaster  Roli'ef  Comirdttee,  garden  club, 
etc.     Here's  the  way  the  activities  v/cre  divided  up,  in  the  v/ords  of  the  Chair- 
man of  the  Community  Canning  ivitchen:..  '  . 

'The  Garden  Club  financed  the  project. 

The  Borough  furnished  garbage  disposal  ariq  trans  port'. t  ion  when  needed. 
The  Nutrition  Comrrdttee  of  the  Defense  Council  cooperated  in  innumerable 
ways. 

The  local  nev/spapers  gave  us  free  space  for  advertising. 

The  Boy  Scouts  and  the  students  of  .Iriacetpri  picked  fruit'. 
The  labor  v/as  all  voluntary,  no.tv5>  periny  'being  paid  for  it.    Fleming  and  after- 
noon shifts  wore  formed  from  a  cross  section  of  the''.women  of  Princeton,  '■^'he 
kitchen  was  operated,  from  •  July  1st  .to  ^August  28th,  from  nine  to  six  o'clock. 
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every  day  of  the  wdik  except  Saturday  and  Sunday. 

All  the  produce  that  v;as  canned  was  •  donated  from  private  gardens,  except  the 
very  cmll  percentage  that  was  brought  in  by  individual  women  to  can  for  tlieir 
own  use." 

2,632  containers  "of  various  sizes  v/ero  put  up,  of  v/hich  2,009  Vifere  do- 
nated to  the  schools,  the  hospital,  the  Disaster  Relief  Committee,  and  to  the 
Welfare  and  Social  Service  Departments. • .11  organizations  in  all.    The  follow- 
ing foods  were  put  up:    Apples,  apple  juice  and  sauce,  and  crab  apple  jelly; 
beets;  carrots;  caulif lov/er ;  corn;  shelled,  string,  lima  and  wax  beans;  Damson 
Jam,  grape  juice,  jelly  and  butter;  peas;  peoches  and  sauce;  plum  jelly  and  ncir- 
malade;  raspberries;  tomatoes,  juice  and  chili  sauce. 

In  addition  to  the  domestic  science;  oquipiiient  and  facilities,  which  the 
Board  of  Education  tillovred  thorn  to  use,  one  7-qt«  pressure  cooker  and  three 
7-qt»  water  baths  vrcre  purchased.    Four  virious-sized  pressure  cookers  were 
borrov/ed  from  individuals. 

The  chairman  reports  that  spoilage  v;as  negligible,  not  more  than  20  jars 
having  proved  unserviceable.    All  recipients  of  canned  goods  v/ere  v/arned,  of 
course,  that  food  must  be  cooked  for  ten  minutes  before  using.     She  v/ent  on  to 
say:     "We  feel  that  the  kitchen  proved  to  be  of  inestimable  value  to  the  com- 
munity, and  that  the  v;ork  v/ill  -be  much  groeter  this  suiraner  as  a  result  of  the 

point  rationing  of  cann.;d  goods,  and  the  Victory  Garden  program  We  expect 

to  have  one  paid  worker  v/ho  will  be  there  every  day,  as  we  feel  we  must  be 
sure  of  consistency  in  tlie  method  of  handling  the  increase  in  production.  Vfe 
are  a  little  concerned  about  pressure  cookers,  as  many  peoplG  who  loaned  their 
cockers  last  year  do  not  feel  that  they  can  spare  them  or  run  the  risk  of  wear- 
ing them  out  virith  no  chance  of  replacing  them.    Hov/ever,  v/e  have  applied  to  our 
local  Home  DemonvStrat ion  Agent,  who-  is  familiar  v;ith  the  kitclien's  work  last 
year,  and  she  v;ill  do  all  slic  can  for  us." 

In  connection  with  this,  you'll  doubtless  be  interested  tc  hear  that  two 
programs  are  under  way  for  the  establishment  of  cojiuaunity  carming  enterprises. 
The  first  plan  j.nvolves  the  transfer  of  existing  Vs/pA  food  preservation  equipment 
to  FDA  regional  offices,  which  has  been  completed.    This  will  remain  in  the 
hands  of  the  sponsors  of  community  feeding  and  community  food  preservation  groups, 
on  a.  loan  basis.    Equipment  now  in  v^arehouses  will  be  allocated  through  tho 
regional  offices  cf  FDA. 

Under  the  second  plan,  ne\7  equipment  in  the  institutional  or  hotel  size, 
(vrfiich  is  being  manufactured  from  steel  allotted  for  this  purpose,)  v/ill  be  sold 
to  communities  who  want  to  buy.    Applications  must  be  made  by  groups  desiring 
this  equipment,  and  allocations  v;ill  be  made  to  the  regions  on  the  basis  of 
their  need  and  what  they  already  have  on  hand.    The  County  Extension  Agent  and 
the  State  FDA  supervisors  will  handle  tlie  apnlic.-.t ions  for  priority  ratings. 

We  may  as  well  face  the  fact  that  the, supplies  of  canning  equipment  will 
be  inadequate  to  m^jot  the  doimnd,  which  means  that  they  must  be  used  as  effec- 
tively as  possible.    You  will  note,  in  tho  Princeton  story,  that  mention  is 
made  of  the  fear  that  people  who  loaned  their  cookers  to  the  community  kitchen 
last  year  may  not  want  to  do  so  again  this  year.     It's  true  that  such  use  of 
home  carining  equipment  is  very  hard  on  it,  and  for  that  reason,  the  institu*? 
tional  or  hotel  size  is  much  more  practical  for  coi;-imunity  service.    WTierever  it 
is  possible  to  obtain  this,  it  will  be  v/ell  t/D  do  so,  and  reserve  the  home 
equipment  for  neighborhood  use. 


H0I.1E  CAin'IIIG  HEWS 


V/atch  for  news  on  home  canning  to  "be  released  on  Monday,  May  10,  by  OPA« 
This  Y.'ill  cover  the  regulations  regarding  sugar,  the  selling  of  horne  caniiod 
goods,  coininunity  canning  enterprises,  and  so  forth.    Yfe'll  give  you  more  irifor- 
mation  in  the  next  Radio  Round-Up. 

IS  YOUR  ICE  CREAM  DEALER  PULLING  A  FAST  OWl 


If  an  ice  cream  dealer  refuses  to  sell  you  ice  creara  unless  you  buy  a 
certain  amount  of  sherbet  along  -with  it,  and  tells  you  it's  a  government  regu- 
lation -  he's  not  only  telling  an  untruth,  but  is  doing  something  which  has 
absolutely  no  legal  basis.     Tie-in  sales  are  definitely  prohibited  by  the  OPA, 
unless  such,  sales  were  a  trade  practice  in  Larch,  1942.     Therefore,  no  dealer 
can  require  a  customer  to  buy  sherbet     in  order  to  get  ice  cream  in  bulk,  or  a 
suhdae  in  order  to  get  a  dish  of  ice  cream  unless  he's  been  doing  that  for  a 
year  or  more  past.     Ihe  number  of  stores  in  which  this'  has  been  a  practice  is 
certainly  very  limited,  if  there  are  any. 

Tfe 've  heard  that  some  dealers  are  saying  that  this  is  a  part  of  the  ice 

cream  order,  issued  early  in  the  year  by  the  U3DA.    As  you  doubtless  realize, 

the  purpose  of  this  order  was  to  save  milk.     In  effect,  it  cuts  the  amount  of 

ice  cream  vdiich  can  be  inanuf actured,  in  order  to  provide  more  fluid  milk,  and 

more  of  other  important  dairy  foods.  It  contains  no  provision  for  any  form 
of  ice  -cream  rationing,  and  any  action  of  this  kind  is  something  the  dealer  does 
on  his  own  responsibility. 

.DESTROY  UNUSED  RiiTIOL  SIAL^PS 


Tell  your  listeners  to  destroy 'any  unused  red  or  blue  raticn  stamps  after 
the  expiration  date  has  passed  -  rra 've  just  learned  that  some  dishonest  retailers 
have  taken  those  stamps  from  the  bocks  of  custoir/.;rs  and  used  them  to  build  up 
tlieir  own  inventories.     If  the  stamps  are  not  used  before  the  expiration  date, 
they  should  be  torn  out  by  the  book-holder,  and  destroyed.    Remember,  unused 
ration  stamps  mean  m.ore  rationed  food  made  available  to  those  who  need  it.  It 
might  be  well  to  remind  consumers  that  they're  actually  doing  the  country  a  pa- 
triotic service  by  using  fov;er  than  their  allotment  of  ration  stJiri^ps. 

BUTTER'S  LuRTH  EIGHT  POIllTC  EVERr..KSRE 


One  way  in  which  you  broadcasters  can  bi  of  real  service  to  your  listeners 
is  to  make  sure  they  understand  all  the  rationin'g  rules  and  regulations,     -f'or  in- 
stance, the  family  v;hich  has  been  buying  butter  and  other  dairy  -products  from  a 
farm^er  in  the  country  for  y^ars  nmy  be  continuing  this  ,-ractice ..  .transportation 
difficulties  allowing.     V/e'ro  wondering  whether  evj^ry  such  family  and  i^very  such 
farmer  understands,  howevjr,  that  an  8-point  red  stamp  must  be  exchanged  for 
every  pound  of  butter  purchased.     Tno  transaction  which  takes  place  outside  of  the 
regular  market  seems  so  much  less  formal  that  there  :night  possibly  be  a  misunder- 
standing.   A  pound  of  butter  is  worth  8  points  wherever  it's  sold... and  if  those 
8  points  aren't  given  to  the  sell^:;r  (for  him  to  turn  ovo-r  to  his  local  Rationing 
Board,  of  course),  then  the  purchaser  gains  8  points  to  v/hich  he  really  isn't 
entitled.     This  means  an  unbalancing  of  the  rationing  program,  and  is,  in  effect, 
a  black  market  transaction. 


SPEAKING  OF  TIiE  BLiVCK  IjIARKET.... 


The  black  market  in  meat  continues,  in.  spite  of  the  strong  feeling 
against  it  on  the  part  of  the  great  majority  of  -citizens.     There's  not  much  to 
be  learned  about  the  black  market  when  you  try  to  look  it  up  in  reference 
books,  encyclopedias,  and  such,  but  from  various  sources  v;o've  hoard  that  when 
ever  there's  been  a  food  shortage,'  for  any  reason  at  all,  from  ancient  times 
to  the  present,  a  black  market  alvrays  has  sprung  up.     There  are  always  people 
who'll  stop  at  nothing  to  make  money,  who'll  encourage  human  wealroiesses  and 
desires,  who'll  place  profit  above  patriotism. 

We've  told  you,  and  you've  road  and  heard  from  many  sources,  about  the 
unsanitary  conditions  under  which  some  of  the  black  n^arket  meat  is  produced, 
about  the  criminal  vraste  of  valuable  food  and  by-products  which  takes  place, 
and  about  the  unbalancing  of  the  food  prograia  which  results  from  this  illegal 
traffics.    Vio've  explained  the  slaughter  permit  regulations,  th'„-  rules  gov- 
erning the  use  of  rod  stamps  by  consumers,  tlie  importance  of  observing  ceiling 
prices  on  meat.     You've  doubtless us,ed  all  this  material  in  broadcasts  from 
time  to  time,  and  have  called  on  both  r^-tailers  aid  consumers  to  cooperate 
in  the  effort  to  stamp  out  th'.;  black  market. 

How  about  making  a  stri'.ipht  patriotic  appeal. ,  .bringing  the  matter 
home'  to  your  list-ners  by  mUcing  it  very  p.jrsonal?    There  aren't  many 
families  now  v/ho  don't  have  some  relative  in  the  armed  services ♦•  .and  it's 
hardly  possible  that  there's  any  listener  v\rho  doesn't  have  at  least  a  friend 
in  uniform.    Ask  your  v/omen  listeners  whetlier  they  begrudge  that  soldier-son 
•che  meat  he  needs  to  keep  his  hand  steady  and  his  eye  clear  in  the  steaming 
jungles  of  Now  Guinea  or  the  desert  outposts  of  Tunisia.    Ask  them  v/hether 
they  v/ant  that  sailor-husband  to  face  short  meat  rations  on  the  long  cold 
run -to  Murmansk.    That  daring  young  man  in  the  P-38.««he  might  be  anybody's 
sweetheart .. .needs  to  have  a  good,  hot  meal  with  meat  when  ho  comes  back  to 
earth  after  a  hard  day's  work  in  thj  clouds. 

If  the  "factual  approach"  has  lu-ft  your  listeners  cold.,  .if  they're 
not  in  the  mood  for  sharing  with  their  no ighbors . . . if  the  country's  vmr 
effort  plays  second-fiddle  to.  their  own  petty  preferences .  ..then  perhaps 
you  need  to  shock  them  awake.     It  might  be  worth  trying. 

BEEF  QUOTAS  S'JSPEI-jDED 

You've  probably  read  about  Amenament  Ko.  Z  to  Food  Liistribution  Order 
27,  vhich  suspended  for  the  month  of  ivicj/  all  temporary  beef  quotas  and  in- 
creases in  beef  quotas  for  butchers  and  local  slaughterers.     This  amendment 
has  two  purposes ..  .first ,  miiking  more  beef  available  to  the  Armed  Forces, 
(which  in  some  cases  have  been  unable  to  laeet  pressing  requireiii^jnts ). . . 
secondly,  providing  a  more  even  distribution  of  available  civilian  supplies. 

As  you  probably  laiuv/,  the  temporary  increases  in  butchers'  and  local 
slaughterers'  quotas  weru  granted  under  certain  emergency  conditions,  vdth 
the  idea  of  reiitjving  local  meat  shortages.     They  nccomplished  this  end  in 
may  instances,  but  they  also  resulted  in  the  diversion  of  beef  cattle  away 
from  slaughter  houses  on  which  Government  agencies,  including  the  Armed 
Forces,  havo  to  rely.     This  in  turn  resulted  in  a  cut  in  the  supply  of  buef 
available  for  Government  purchase  and  for  thos^;  consumers  who  depend  primarily 
on  intur-state  shipoents.  ■ 


In  the  long  run,  beef  will  bo  much  jnoro  fairly  distributed  cn  c  country 
v/ido  basis,  though  seme  areas  now  receiving  beef  large.iy  froM  local  slaughter 
DB^  experience  a  slight  reduction'  in  supply*     The  situation  should  improve  as 
■'the  beof  now  going  into  local  slaughter  makes  its  v.-ay  to  consumers  through 
ncrLial  cormierical  channels* 

FOOD  DISTRIBUTIOI.  ORDERS 


More  Roasted  Chicory  Permitted  For  Individual  Consumer -Use  -  FDD  5.1  — 
The  packaging  of  additio'nal '  quantities  of  roasted  chicory  fer  individual 
consumer  use  is  permitted  under  an  amcn^r-ient  to  FDO  lie.  5» 

Under  the  amended  order,  a  processor  of  roasted  chicory  miay  package 
for  individual  consumer  use  25  percent  of  his  deliveries  of  bulk  chicury 
during  each  3-menth  period  beginning  -^pril  1»  •  . 

Since  coffee  rationing  went  into  effect,  consumer  demiand  for  chicory 
for  hume  blending  v\rith  coffee  has  increased  Vi/hile  the  quatity  requ  ired  for 
commercial  coffee  blending  has  deoroased* 

Raisin  Production  Order  Revised  -  FDO  17*1  —  The  1943  production  of 
raisin-variety  grapes'  and  Zante  currant  grapes  in  8  California  counties  must  b 
converted  into  raisins  and  dried  currants,  unl'oss  specifically  exempted,  under 
provisions'  of  an  amendment  to  FDO  -Ke.  17.    Raisih-vr-riety  grapes  affo'ctod  are 
Thompson  Seedless,  L'lwscat,  and  Sultana.  •  • 

'^bject  of  the  amendment  is  to  effect  the  maximum  production  of  raisins 
and  currants  to  r.ieet  increased  military,  civilian  and-  Lend-L:ase  requireirients « 

As  amended,  the  order  applies  only. to  the  8  California  counties  v/hich 
ccmiprise  the  "raisin  belt"  that .  produces  about  95  percent  of  the  Nation's  out- 
put.    The  counties  are  Kern,  Kings,  Tulare,  Fr^^sno,  horced,  iladera,  Stanis- 
laus, and  San  Joaquin.     The  original  order  included  all  California  counties, 
with  exemption  provisions  ,v/he re  conditions  m.ade  raisin  production  irupract icabl 

VJFA  Asks 'FcV  Vjeekly  Reports  On  Fish  Pack  -  FDO  44.1  —    Packers  of  fish 
and  shellfish  subject  to  FDO  Wo.  44  are  required  to  file  weekly  pack  reports 
during  their  respective  1943  packing  seasons. 

Canners  of  salmon,  pilchard,  Atlantic  sea  herring  and  nuickerel  filed 
such  r'jports  regularly  for  the  1942  pack,,  and  will  continue  'to  do'  so  with  res- 
pect to  the  1943  pack.  • 

Canners  of'  tuna,  yellowtail,  bonito,  shrimp  and  Pacific  horse  mxickerel 
—  ■species  recently  placed  under  r:;servation  order  —  coi.imence  filing  similar 
weekly' reports  when  their  respective  1943  packing  seasons  begin.- 

Limitation  On  Corn  Stoc]cs  -  Loans  Callo-d  -  FDO  52  --  FDO  No.  52  was  is- 
sued by  the  V/ar  Food  Administration  tc  improve  the  distribution' of  ccm  among 
manufacturers,  feed  mixers,  and  feeders  by  placizig  a  limit  en  purchases  and 
deliveries. 


Vffi/iT'S  IK  THE  IvlARKETS 


Follov;ing  is  v  summary  of,  the  fresh  fruit  and  vegytablo  supplies  in  four 
'principal  Pacific  Boast  v^hclesale-  mark^its,  as  reported  the  middle  of  the  current 
week  in  wartime  Food  Bulletins,  is suod  by  FDA  market  news  representatives. 

Those  unrat-iened  foods  should  be  high  on  every  shopping  list,  not  only 
to  cor's'.'*rve  ration  points  and  insur.j  well-balanced  diets,  but'  t'o  prevent  the 
v/nste  of  valuable  food  energy  in  v.-artime,  when  every  pound  of  food  should  be 
made  'to  count  toward  thu  h<jalth  and  strength  of  the  United  l^atiohs. 

SEATTLE  —  Field-  grov/n  rhubarb  is  the  most  plentiful  and  lowest  priced 
coivu'..odity  en  tTTe  Seattle  market  as  reported  by  Bill  ^udmore' /'market  nev^s  r-pcrfesr 
ret  the  State  of  Vjashington. .  «Asparagus  prices  are  lo-#er  this  wedlt  and  the  sup- 
ply is  increased  coriipared  with  last  iveeks ..  .Local  radishes  are  in  good  supply 
and  pric.js  are  nov;  less  than  half  they  v«re  ten  days  ago... Also  groun  onions  are 
plentiful. .  .L-cal  spinach  is  mere  scarce  and  prices  have  advancv^d. .  .Bunched  and 
topped  carrt'ts  continue  as  the  laost  plentiful  and  lowest  priced  of  the  various 
root  veg-jtables.     Be^ts,  parsjiips,  rutabagas  and  turnips  are  none  to  plentiful 
and  prices  on  these  four  items  are  considv^-r'  bly  high^jr  than  thes^j  on  c-.rrets . . . 
Fresh  green  peas  are  vury  plentiful  and  prices  are  somewhat  lov/er  than  those  of 
a  month  ago. .  .Calif  crnia  and  Texas  nev/  crop  white  and  red  potatoes  are  arriving 
in  fairly  good  volunfc?  now  and  selling  at  ceiling  leve 1q •» .Lettuce ,  celery, 
cauliflower  and  cabbagu  continue  scarce  and  rather  high  priced .. .Eggplant  and 
green  corn  are  nev;  on  the  market,  but  prices  are  high. .  .Vfeshingtcn  apples  c^n  - 
tinue  at  high  prices  except  Rome  Beautys  and  Arkansas  glacks .. .Oranges ,  especi- 
ally Florida  Valencias,  ar^  quite  plentiful  at  unchanged  prices .Grapefruit 
is  plt;ntiful  and  prices 'continue  unchangjd. .  .Avooados  are  slightly  higher... 
California  strawberries  are  arriving  in.  good  volume  end  moving  a^t  practically 
unchanged  prices. 

^QRTLiii'JD  —  Carl  Hanson  reports  from  the  -Portland  m^arket  news  office  that 
fresh  green  peas  are  one  of  tlie  b^st  buys  on  the  market  and  prices  are  below 
coiling  leve  Is . .  .3m.a  11  or  egg  size-  potatoes  generally  sell  frotr.  25/o  to  50/'o  below 
the  price  of  the  larger  si^e  and  havo  just  as  good  flavor.     Try  them  creamed 
with  new  peas... Local  radishes,  green  onions  and  asparagus  are  arriving  in  larger 
volume ..  .Spinach  continues  plentiful. .. Ce lery,  lettuce,-  and  caulif  lower  are 
scarce  and  fairly  high  in  price. 

SAk  FRi'iKCISCO  --  Green  p-.jas  are  onu  of  the  best  buys  on  the  market... 
Asparagus  is  still  plentiful  and  also  reasonably  priced. .  .Spinach  iu-.s  declined 
sligntly  in  prico  from  a  v/eek  ago  and  quality  is  good. .  •Tomatoes  are  becomdng 
mere  plentiful  and  cheaper ...  Green  corn  is  coming. into  market  but  A.  M. 
McDowell,  reporting  on  th.j  San  Francisco  markets,  says  it  is  still  in  the  luxury 
class ..  .Early  varieties  of  cherries  ar-^  now  arriving  in  incr-jasing  volume  and 
wholesale  prices  hav-j  declin.;a  ste-.dily. .  .Stravirberrios  are  fairly  plentiful  but 
continue  relatively  high  priced. . .Grapefruit  is  in  about  normal  supply  and  con- 
tinues to  sell  at  CPA  ceiling  prices .. .Orange  prices  advanced  to  noW  ceilings 
and  offerings  are  more  normal  than  they  have  been  for  the  past  two  or  three  weeks. 

LOS  ivi^lGELES  --  Italian  and  yellov;  crookneck  squash  aro  recoKimonded  by 
A.E.  Prugh,  r-jportini_^  fron.  the  Los  Angeles  -offi  Co- ,  as  ono'  0  f  the  b;-st  buys  of  the 
week.     The  pricu  of  large  sizjs  is  noticeably  low. ..Price  and  low.ir  grades  of 
pc;as  hr.v,-  dropped  considorsbly  r-.nd  sh^^uld  be  called  to  attention  oil  housewives 
...Receipts  of  asparagus  are  sufficio-nt  t(,  supply  the  dem£\nd. .  .Vi/holtasale  price 
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similler  sizes  of  tomatoes  has-  reached  levels  where  retail  price  should  en- 
able v/artime  shoppers  to  buy  more  f roe ly,     Corn  has  started  to  arrive,  and  v/hile 

early  prices  have  been  high,  increased  receipts  are  nov;  causing  a  decline... 
Celery  continues  in  light  supply  and  high.. .The  market  for  snap  beans  is  slightly 
v/eaker  this  v/eek.".  .Imile  lettuce  continues  high,  price  of  romaine  continues 
rather  lev/... Modert.te  supplies  of  endive  are  on  market.. •  Moderate  supplies  of 
cabbage  are  available ...  Price  of  cherry  rhubarb  is  now  reasonable .. .Egr  plant 
is  lower .. .Navel  orange  season  is  drawing  to  a  close  but  Valencias  are  starting 
...Moderate  supplies  of  grapefruit,  lemons  and" limes  are  available .. .Price  of 
early  Chapman 'cherries  has  dropped  8hc,rply...A  few  cantaloupes  and  watermelons 
■have  started. .  .Strawberry  season  is  undo rv;ay .Avocados  continue  in  moderate 
supply. .  .l^ev/  crop  potatoes  and  nev/  onions  are  arriving,  both  under  ceiling 
regulations ...  Carrots  are  plentiful. . .Radishes  are  reasonable  in  price. ..Tur- 
nips and  beets  are  in  moderote  supply.  .  . 

SUBSTITUTES  FOR  CAIIIJED  VEGETABLES* 


Since  pressure  cockers  are  not  availt.blo  tc  all  ViTho  wish  to  can  vege- 
tables, a  few  su'trstitutQG  fcr  canned  vegetables  are  suggested.     Licy  and  June 
are  not  too  late  in  trie  Horthwest  tc  plan  and  plant  an  adequate  supply  of  veg- 
stables  that  can -be  stored  and  usoa  fresh  during  the  v/inter  and  spring  months. 
Some  of  these  stored  vegetables  are  excellent  sources  of  vitamins.  Cabbage, 
for  example,  has  been  found  to  be  a  good  source  of  vitamin  Q  even  after  6 
months  of  storage.     Qne-half -oup  of  this  raw  stored  cabbage  provides  over  2/3 
the  daily  requirement  of  vitamin  C  fcr  an  active  man.     Danish  boll  head  and 
Savoy  varieties  are  recoirjriended  for  late  cabbage.     Seeding  is  usually  done  May 
1  tc  10  in  the  Willamette  Valley,  and  the  plants  are  set  out  June  20  and  later. 

Other  valuable  vegetables  that  can  be  preserved  by  storage  are  Chantenay 
and  i'antes  carrots,  seeded  June  1  to  15j  Detroit  Darlc  Red^bO'-.ts,  seeded  June  1 
tc  15;  Purple  Top  yellow  rutabagas,  seeded  July  10  tc  August  10;  Purple  Top 
VvT-iite  Glebe  and  Golden  Ball  late  turnips,  se.;dod  August  10;  and  Delicious, 
Banana,  Hubbard  and  Table  Queen  winter  squash,  s^^eded  May  10  -  15. 

Scotch  curled  kale  riay  be  seeded  May  1  tc  10,  and  harvest^^d  in  October 
and  all  through  the  v;intcr. 

As  another  type  of  substitution  for  canned  vegetables,  corn  may  be  suc- 
cessfully dried.     Green  beans  are  very  palatable  dried,  although  the  method  of 
dehydration  of  all  varieties  has  not  been  completely  developed  so  as  to  prevent 
a  wrinkled  appjarance.    Dried  spinach  and  ether  dried  greens  are  very  acceptable 
foods.     Peas  are  delicious  frczin  and  much  superior  in  flavor,  texture,  appear- 
ance and  food  value  to  canned  peas. 

1/Yinter  gardens  are  another  substitute  fcr  canned  vegetables  and  are  pos- 
sible with  certain  limitations  in  mcst  sections  west  of  the  Cascade  Mountains. 
If  plans  are  jiiide  in  advance  for  adequate  Bnapplies .  of  stored  veget'.  blos,  dried 
and  frozen  vegetables,  winter  gardens,  and  extra  amounts  cf  canned  and  stored 
fruits,  families  wi'1-1-  be  better  able  to  serve  balanced  meals  without  the  usual 
supply  cf  canned  vegetables. 

♦  These  suggestions  contributed  to  the  Radio  Hound-Up  on  Food  by  Lucy  A. 
Case,  Nutritionist  for  the  Or.^gon  State  Extension  Service. 


For  Di^^;ctJrs        i,'o:aon's  Radio  Prcgrriras 
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SOYA  .xS  A  HOLE  FRONT  FQuD . . . . ♦D'^n  Payne,  8'jnicr  technologist  cf  the  Grain 
Prcducts  Brr.nch,  U3DA,  tslls  hLjr.enakers  of  plans  for  expansion  of  soya  products 

—  a  nutritioji  "must"  fcT  those  days.' 

Sb'G/xR  FOR  HOL-IE  C^.NNIIIG  OPA's  plans  to  simplify  procedure  for  obtain- 
ing sugar  for  hone  canning  v.-ill  help  iron  out  the  25-pound  limit  of  sugar 
•  alloviTOd  per  perscn.     .Calif  ornia  Extension  Service  offers  bulletins  on  hor.ie 
food  preservation,  also  emergency  home  food  production  leaflets. 

FOOD  V.'HEri  1'>S  FEED  IT  Ccnsuiiiors  who  tlicught  tho  ir  tous  v/ere  being 

tread  on  by  .:;nf crconcnt  of  P'^DO's,  Day  foci  a  wco  bit  ashained  nov/. 

PECTIN  PRODUCTIOIi  UP  Good  nev/s  for  the  hone  jelly  and  jan  naker  — 

sufficient  quantitirjs  expected  to  meet  civilian  ne^ds  for  '43. 

l.'ILD  GPuEEL'S  FOR  TliS  PIOKII.iG ».,.  «Son.j thing  nev/  discovered  under  the  sunt 
Certain  varieties  of  "i/eeds"  foMond"  tc  be  nutritious  and  c^^ntaining  essential 
vitar.iins  • 

CONSUI.IER  Tli.'E  Edible  v.-ild  greens  to  be  featured  scon  on  oldest 

Gcverrinont  radi,.  show  for  consuners. 

HGLDIIIG  THE  LII£  Presid,:-nt 's  hold-the -line  crdor  give.s  the  ball  tc 

the  housev/ife  by  putting  enforcenent  of  food  price  ceilings  in  her  hands. 

VJlEi:  IS      SHORTi.GE  liOT  A  SHORTAGE?  Paradoxical?    IIo,  but  confused 

persons  have  roporte'd  general  rieat  shortages  when  only  beef  has  boon  insuffic- 
ient in  sone  areas. 

IIEV/  CEHTS  PER  POUirP  I.iEi.T  CEILINGS. ...  .Much  easier  enforcenent  cf  price 
regulation  to  bjcoiue  effoctive  i/ionday,  IJay  17... black  narlcets,  tco,  v;ill  stand 
out  as  "sore  thunbs"  nore  than  ever  nov/-. 

QIESTIOIIS  -rJlD  iiliS'uERS  Oil  HOl'E  CiUiiUIlG. . « .  .Unf  vxrl  that  br^^w,  hone  canners 

—  r>  rhaps  you'll  find  {;n  answer  t^.  your  canning  problen  on  page  7. 

'■^TL'iT  'S  Ili  THE  i  -^^RI-jJTS . . . » .karlcet  lJev;s  reportors  give  latost  dope  on 
fruit  and  v r; ro t a b lo  s i tu t i .. . n  on  pacific  Coast. 
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SOYA  A3  ,A  HCIv'iE  FROIJT  FOOD  . 


You've  probably  been  hearing  about  soya  prodxicts''-we  are'  s.endihgrto  the 
humgry  people  of  Greece,  Russia,  and  other  countries,  and  perhaps  wondering 
Vifhat  is  being  done,  about  these  products  for  our  ovm  people.     In  a  ra"dio  broad- 
oast  Don  Payne,  Senior  Technologist  of  the  Grain  Products  Branch,  USDA, 
recently  told  homernakers  that  they  could  not  expect  any  great  voluirie  of  soya 
products  until  the  fall.     However,  plans  are  being  made  and  expansion  is  pre- 
dicted. 

i.Ir.  Payne  said  that  the  Department  aims  to  get  soya  products  in  stores 
all  over  the  country  just  as  fast  as  it  is  possible.     It  is  too  early  to  say 
just  vmat  the  nanuf acturers  v/ill  put  on  the  domestic  market.     But  from  present 
plans  —  some  of  the  mixes  will  be  in  our  stores  —  maybe  breakfast  cereals, 
soups,  pancake  mixes  --•  maybe  biscuit  preparations,  too.     There  should  be  soya 
flour  and  soya  grits  in  the  stores  too.     There  will  be  two  types  of  flour.... 
some  with  all  of  the  natural  oil  of  the  beans ....  some  of  a  low  fat  type,  which 
means  most  of  the  oil  has  been  removed  in  the  processing.     Of  course,  the  oil 
will  be  used  for  other  wartime  purposes. 

Grits  are  simply  flour  in  a  coarser  form.     Homernakers  v^ill  mix  them  with 
other  foods  —  much  the  same  way  that  food  companies  will  use  soya  in  the  pre- 
pared mixes.     Homernakers  will  probsbly  use  the  soya  products  in  quick  breads, 
gravies,  stews,  with  breakfast  cerals,  and  meat  loaves.     They  will  not  use  them 
in  place  of  wheat,  rye,  or  any  of  the  new  coirauon  flours.     The  main  purpose  of 
soya  flour  is  to  build  up  the  protein  of  other  foods. 

According  to  lllr »  Payne,  the  stor^,'-  of  soya  products  is  definitely  one  of 
nutrition.     Soya  products  are  packed  with  high  quality  protein  —  that  means 
they're  the  -type  of  foods  children  need  for  good  growth  —  the  type  adults  need 
to  keep  muscles  and  tissues  the  way  they  ought  to  be.     The  harder  the  work  for 
vrar  workers,  and  soldiers,  the  more  high  quality  protein  foods  they  need.  This 
is  all  part  of  the  reason  we're  trying  to  make  just  as  much  of  the  soya  prod- 
ucts as  possible  available  for  the  United  Mat ions  and  the  folks  at  home. 

As  for  an  actual  prediction  of  soya  products  that  will  be  available  for 
hom.emakers,  it  can  only  be  an  estimate.     By  the  middle  of  the  fall  the  increase 
should  start.     The  nation' s-  capacity  for  making  tnese  products  is  at  present 
only  about  40u  million  pofinds  annually,  and  all  of  this,  or  almost  all,  has  been 
required  for  shipping,     -^ut  by  December,  according  to  our  expansion  program,  the 
capacity  v\rill  be  one  billion  40.0  million  pounds  annually.    A  reasonable  amount 
of  this  will  go  for  domestic  uses  --  the  rest  for  the  armed  forces  and  Lend- 
Lease.    Most  of  the  plans  for  this  expansion  are  already  made  and  homernakers 
in  our  own  country  may  expect  to  have  the  products  to  serve  to  their  families 
within  a  fevt  months.  ■  •  • 

SUGAR  FOR  HOI.E  CALKING 


-   with  the  announcement  of  the  amount  of  sugar  available  for  hom.e  canning 
this  year,  you  broadcasters  will  want  to  assemble  all  the  most  practical  infor- 
mfition  on  home  canning  and  preserving,  in  order  to  pass  it  on  to  your  listeners. 
A  top  limit  of  25  pounds  of  sugar  per  pers'cn  is  allowed  under  the  now  CPA  regu- 
lations, which  go  into  effect  on  I/iay  15.    The  basis  of  this  allotment  is  praoti- 
cally  the  same  as  last  year... that  is.,  one  pound  of  sugar  for  each  four  quarts 
(or  eight  pounds)  -of  the  finished  product'.     The  2.5-pound  figure,  is  a  maximum. 
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however,  and  it  is  not  expected  that  a  great  many  families  will  apply  for  as 
much  as  this,     ^ince  sugar  is  such  an  important  rationed  commodity,  every- home- 
maker  should  estimate  her  family's  needs  carefully  before  making  application. 
Within  the  25-pound  per  person  limit,  application  can  be  made  for  sugar  to  put 
up  jams,  jellies  and  preserves  at  the  rate  of  five  pounds  per  individual.  You 
will  recall  that  last  year,  sugar  for  preserves  was  limited  to  one  pound  per 
person.     The  reason  for  this  increase  is  the  expectation  that  these  products  can 
be  usod  more  extensively  us  spreads  for  bread,  and  thus  stretch  the  butter  and 
mp.rgarine  ration. 

OPA  announces  that  plans  are  under  way  for  Simplifying  the  procedure  of 
obtaining  sugar  for  home  canning.     Certain  stamps  in  war  ration  book  one  are 
expected  to  bo  validated  for  the  purchase  of  a  portion  of  the  twenty-five  pound 
allotntent.     This  will  eliminate  immediate  applications  to  local  war  price  and 
rationing  boards.     The  sugar  allowance  coupons  will  then  bo  used  only  for  the 
balance  of  the  sugar  for  those  who  need  more  than  the  initial  allotment.  Full 
details  will  be  available  soon. 

A  list  of  questions  and  ansv^ers  on  home  canning  will  be  found  in  this  is- 
sue of  RADIO  ROUWD-UP,  which  may  help  you  in  answering  the  spoken  or  unspoken 
questions  of  your  listeners.     These  also  cover  the  questions  of  gifts  of  home 
canned  foods,  and  their  ration  value,   in  event  they  are  sold. 

And  while  wo  are  on  this  subject:     if  you  have  not  alrerdy  done  so  we 
suggest  you  write  to  the  E;xtension  Service  of  your  State  College  of  Agriculture 
for  bulletins  on  homo  food  preservation  —  canning,  drying,  brining,  etc.  Here 
is  a  list  of  bulletins  available  from  University  of  California  Press,  Berkeley, 
as  prepared  by  the  Agricultural  Extension  Service,  College  of  Agriculture,  Un- 
iversity of  California.     Single  copies  may  be  obtained  gratis  from  the  local 
county  officos  of  the  Agricultural  Extension  Service  or  from  the  office  at 
Berkeley.     Two  copies  to  quantity  order,  however,  are  t o  be  purchased  from  the 
University  of  California  Press,  Berkeley. 

HOME  VEGETABLE  GARDE  I^' ,  by  H.  M.  Butterfield  and  H.  A.  Jones.     2-49  copies, 
4^  each;  50-99  copi.,s,  Sjzf  each;  100  or  more,  2^  each. 

HOME  GARDEl-IS  FOR  FALL  AND  WHITER,  by  P.  a.  Minges.     2-49  copies,.  2/  each; 
50-99  copies,  1^/  each;  100  or  more,  1^  each* 

HOIVE  GARDENS  FOR  SPRING  AND  SUW-IER,  by  P.  a.  iViinges.     2-49  copies,  3/ 
each;  50-99  copies,        each;  100  or  more,  1-^  each* 

PIOME  POULTRY  FLOCK,  by  H.  M.  Butterfield.     2-49  copies,  ^  each;  50-99 
copies,  3^  each;  luO  or  more,  each. 

In  the  next  issue  of  RADIO  ROUND-UP,  we  will  give  you  the  names  of  more 
bulletins  available  from  the  California  Extension  Service. 

FOOD  .tfHEN  YyE  NEED  IT 

The  essential  purpose  of  each  Food  Distribution  Order  is  to  distribute 
food  supplies  in  the  best  manner  possible,  and  we  think  you  may  like  to  tell 
your  listeners  this  once  in  a  while.     It's  often  difficult  for  the  average  con- 
sumer to  make  a  direct  connection  between  a  Government  order  and  her  own  per- 
sonal affairs.     For  instance,  FDO  17.1,  issued  recently,  provided  in  general 
that  all  the  raisin  variety  grapes  grown  in  the  raisin  belt  in  California  be 
converted  into  raisins.     Those  are  considered  ..xtremely  important  from  a  mili- 
tary standpoint,  because  they're  a  food  which  can  be  shipped  and  stored  easily. 
If  it  had  not  been  for  this  order,  many  of  these  raisin  variety  grapes  would 
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have  been  used  for  wine,  or  perhaps  sold  fresh.     Nov/,  however,  they  e.re  directed 
into  a  channel  in  which  they  will  contribute  much  more  food  for  our  fighting 
men. 

One  of  the  earliest  orders  issued,  FDO  jfZ,  is  another  example  of  the 
purpose  of  food  orders  generally.     You  nuiy  remember  that  one  provision  of  this 
order  prohibited  canners  from  selling  canned  grapefruit  juice  during  the  first 
three  inonths  of  the  year,  v/hile  there  was  plenty  of  fresh  grapefruit.     Yiovi  that 
there's  less  of  the  fresh  fruit  in  the  market,  however,  wr^'re  glad  to  have  the 
canned  juice  to  fall  back  on.     The  heavy  demands  of  civilians  as  v;ell  as  the 
military  on  our  food  supply  makes  this  type  of  regulation  increasingly  important. 

PEC  Till  PRODUCTION  UP 


Fruit  pectin,  that  handy  helper  of  the  home  jelly  land  jam  maker,  is  ex- 
pected to  be  available  in  sufficient  quantity  to  meet  civilian  needs  in  1943. 
At  a  r-:icent  meeting  of  FDA's  Pectin  Industry  Food  Advisory  Ccranittee,  it  was 
pointed  out  that  the  production  of  pectin  this  year  is  the  equivalent  of  ap- 
proximately 6  million  pounds  of  the  powdered  product,  ne?,rly  twice  the  normal 
output.    Government  requirements  will  be  less  than  half  of  that  amount,  v;hich 
should  mean  plenty  of  pectin  for  home  jelly  malcing.     You'll  probably  want  to 
pass  this  encouraging  fact  along  to  your  listeners  when  you're  talking  about 
the  now  sugar  allotment. 

WILD  GREEKS  FOR  TPIE  PICKING 


Ivild  greens  --  vireeds  —  are  growing  on  vacant  lots,  along  roadside 
hedges,  by  streams,  and  in  the  woods.    You  can  learn  enough  about  the  plants 
to  pick  those  good  to  eat,  and  enough  about  laws  arid  regulations,  so  that  you 
don't  trespass.     Many  wild  greens  make  good  salad  with  a  dressing  of  vinegar 
and  bacon  fat  or  salad  oil,  say  home  economists  of  the  U.  S.  Department  of 
Agriculture.    The  wild  greens  may  be  cooked,  too.    The  green  leaves  contain 
vitamin  A,  and  also  B  vitamins  niacin  and  thiamine,  and  iron.    The  parts  to 
use  are  leaves  and  tender  tips  of  stems.    Don't  serve  any  wild  green  unless 
you  are  sure  it  is  safe.     Use  wild  greens  proiaptly,  either  raw  in  salad  or 
cooked  like  "other  greens.     Seven  common  wild  greens  rt^commended  by  the  3Hi^&HE 
are:     dandelion,  lamb's  quarters,  plantain,  poke,  purslane,  wild  chicory,  and 
dock. 

* 

CONSUiviER  TIwE 


Consumer  Time  show,  iviay  22,  12:15  to  12:30  p.m.  EVW  (9:15  to  y:30  a.m. 
HVT)  will  feature  edible  wild  greens  for  family  diets  and  testier  ivartime 
meals.    Arthur  C.  Bartlett,  special  consultant  for  Vvar  Food  Administration  will 
be  guest  speaker. 

Consumer  Time  is  the  oldest  Government  radio  show  presenting  material 
directly  and  solely  for  consum^^rs.     It  is  now  celebrating  its  tenth  year  of 
broadc:- sting  over  one  netv/ork. 

H0]_,DI1:G  THE  LI!IE 


The  President's  hold-the-line  order  is  behind  the  OPA  program  recently 
launched,  under  v/hich  orders  wore  issued  in  130  metropolitan  centers 
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establishing  cent s-por-pound  prices  on  more  than  a  score  of  principal  food 
products.     Tiiese  affect  tlie  sraalicr  independent  retailors,  and  you  should  wat»h 
for  the  community -wide ,  dollars-and-cents  top  prices  wiiicli  will  be  ostnbl  j.sli---;d 
for  the  large  stor-js,  certainly  by  tiie  end  of  iviay. 

The  sotting  of  dollars-and-cents  ceilings,  effective  May  17,  for  every 
store  in  the  country  soiling  buof,  veal,  lamb,  and  mutton,  was  the  second  p}iase 
in  the  hold-tho-lino  program.     The  third  phase  will  bring  the  rollback  of  prices 
early  in  June  on  those  meats,  plus  coffee  and  butter. 

Before  this  reaches  you,  additional  community -wide  prices  roay  have  been 
announced  on  principal  kinds  and  brands  of  canned  vegotables  and  fruits.  Th«so 
prices  will  be  sot  for  all    sizes  of  stores. 

The  OPA  administrator  says  that  thu  establishment  of  flat,  community -v/ide 
price  is  the  bigg-jsj:  step  yet  taken  in  decentralizing  and  simplifying  price  con- 
trol, points  out  that  this  action  puts  the  enforcement  of  food  price  ceilings 
in  the  hands  of  the  housewife,  and  of  the  price  panels  rapidly  being  added  to  the 
local  war  price  rationing  boards,     -iie  recoiiimends  that  every  shopper  clip  from  the 
newspaper  the  lists  of  coT:imunity  price  c^.-ilings,  and  check  those  against  the 
prices  she  is  asked  tc  pay.    Violations  should  be  reported  to  tho  price  panels 
for  investigation. 

VyHEII  IS  A  SHORTAGE  IJUT  A  SHeRlAGE? 


Easily  appreciated  is  the  enormity  of  the  task  facing  industry,  FDA  and 
OPA  in  the  matter  of  c'quitable  food  distribution.     Unless  w^-  wish  to  launch  a 
totalitarian  oconoiiry,  government  controls  can  properly  go  only  so  far.  Leat 
rationing  is  an  example.     Equalizing  per  capita  consumption  through  ration 
coupons  is  an  economic  device  that  eventually  -will  spread  the  mert   supply  evenly 
throughout  the  country  v/ithout  gov^rnaent     centralizing  the  meat  business  to 
achieve  th^i  samy  end.     Our  present  mo thod  requires  prr  cticr.l,  working  cooper- 
ation between  consumer,  business  and  •government.     Shifting  populations,  storage 
and  transportation  difficulties,  experienced  manpower  shortage  are  only  a. few 
of  the  problems  to  be  faced  in  today's  distribution  of  meat. 

All  of  which  is  background  to        appt^al  vmich  should  be  mado  constantly 
to  meat  Hs-ors  to  th^  e_'fect  that  "shortage  of  BEEF  does  not  constitute  a  short- 
age of  iviEAT" .     The  industry  as  well  as  FLA  and" CPA  have  received  innumberable 
complaints  that  there  is  a  dire   'meat'-  shortage  in  this  or  that  ar^a  in  this  or 
that  shipyard,  luiaber  camp  or  whatever.     Investigation  most  fr-.qu.3ntly  revef^led 
that  although  there  v^as  an  inadequate  supply  of  beef  th«re  wer^-  sufficiont  sup- 
plies of  othjr  meats.     Tnere  is  a  lari_,e  volume  of  this  type  of  complaint  which 
requires  considerable  time  end  manpow.er  for  investigation* 

As  a  consequence  uPA  wir^^-d  tiiv,ir  r-c;gional  offices:     "It  is  the  responsi- 
bility of  the  OPA  field  organization  to  work  out  the  m^at  distribution  problems 
so  that  sufficient  product  is  available  for  the  ration  points  in  each  area,  uur 
staff  memorandum  of  April  7,  1943  outlined  in  detail  the  steps  to  bj  taken  in 
handling  this  problem.    We  must  insist  that  our  field  representatives  check  all 
alleged  shortages  vory  carefully  before  reporting  them  to  Vfeshington  for  furxher 
action.    Meat  shortages  should  not  be  reported  because  of  lack  of  boif,  but  only' 
when  insufficient  m-^at  of  any  Line'  is  available  in  tht;  market  we  cannot  consider 
an  area  deficient.     In  all  cases  of  tilltigjd  shortagtj  it  is  necessary  that  an  CPA 
representative  call  on  a  f-' ir  satr^ple  of  retailers  to  determine  if  they  have  meat 
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on  hand,  the  types  and  cuts  of  meats  in  supply,  or  short  and  whether  any  neigh- 
borhoods are  unable  to  offer  any  product  for  the  staraps.    As  directed  in  our 
previous  staff  menorandum,  verified  CL^ses  of  shortage  should  be  handled  dir- 
ectly with  the  meat  branch  in  Washington." 

Broadcasters  who  get  across  the  point  to  consumers  to  differentiate  be- 
tween "beef"  shortage  and  "meat"  shortage  will  be  helping  ccnsideriibly . 

IffiVif  CENTS  PER  POUND  IviEAT  CEILIliGS 


Monday,  May  17,  is  the  day  of  the  cents-per-pound  ceiling  prices  for 
specific  cuts  and  grades  of  be.^f,  veal,  lamb  and  mutton  become  effective  all 
over  the  country*     OPA  has  divided  the  country  into  ten  zones,  and  each  of  you 
broadcasters  will  want  to  become  familiar  with  the  price  schedule  in  your  par- 
ticular zone.    You'll  find  that  the  prices  of  all  beef  steaks  and  roasts  and 
several  typjs  of  beef  stew  me-at  are  reduced  from  those  established  in  the  orig- 
inal regulation.     Lamb  and  mutton  prices  are  reduced  in  some  instances.  Retail 
ceilings  for  wholesale  cuts  are  lov/ered  for  each  of  tlie  three  kinds  of  meat. 
Prices  of  veal  cuts  and  of  be^-f  ham..burger  are  unchanged.    Addicionc'l  cuts  of 
beef,  veal,  lamb  and  mutton  are  given  specific-  ceiling  prices  for  the  first 
t  iiae . 

As  stated  elsewhere  in  this  issue  ofROTfNDl'P,  these  ceilings  will  help 
to  hold  the  line,  according  to  the  policy  established  by  the  President's  order 
of  ^^pril  8th.     It  is  estimated  that  these  ceiling  prices  will  effect  a  slight 
reduction  in  the  retail  prices  of  laeat,^  as  shcvm  in  the  February  cost-of-living 
index  and  the  decrease  from  March  and  April  index  prices  will  probably  be  even 
greater.     Ivio.ximum  pricing  by  zones  for  the  five  grades  of  meat  established  for 
tv/c  broad  divisions  of  retail  stores.     Prices  are  a  bit  higher  for  the  smaller 
stores  v/ith  higher  operating  costs. 

The  specific  prices  are  tied  to  five  grades  of  meet  and  dealers  are 
required  to  post  th^  grades  of  meat  they  display  and  to  segregate  the  various 
grades  in  their  store  displays,     •'•his  will  enable  ccnsum^rs  to  check  the  ceiling 
prices  and  will  certainly  do  much  to  prevent  hidden  price  increases.     It  will 
also  make  possible  a  much  easier  enforcement  of  the  price  regulation  and  in  this 
way,  will  help  the  consumer  to  recognize  a  black-market  in  meat. 

Meat  grading  has  been  carried  (.n  by  the  Department  of  Agriculture  since 
1926.     The  v/holesale  prices  of  me:?.t  are  fixed  according  to  grades  by  OPA  and 
prices  for  different  grades  are  fixed  at  retail.     You  laight  well  tell  your 
listDn-:.rs  to  check  on  th^  following  points  when  buying  ineat: 

1.  Look  for  the  quality  grade  stamped  on  the  meat;  if  you  do  not 
see  it,  you  can  ask  to  see  the  grade  stamped  on  the  larger  piece 
from  which  your  cut  v/as  reiiiovod. 

2.  The  letter-grade  indicates  that  the  meat  v/r.s  graded  and  stamped 
by  a  slaughterer;  this  stamp  is  required  to  appear  only  once  on 
each  wholesale  cut.    The  grade -name ,  preceded  by  "U.S."  means 
the  meat  was  federally- ins  pec  ted,  graded  and  stam.ped  by  offic- 
ials of  the  USDA. 
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3.  The  round  purple  stamp  on  the  meat  saying  "U.S«  Inspocttid" 
moans  the  neat  was  approved  for  food  when  it  left  the  pficking 
plant. 

4.  The  slaughterer's  perriit  number  must  appear  cn  all  neat  not 
federally  inspected. 

5.  Alv/ays  compare  the  price  and  grade  of  the  meat  you  buy  v/ith 
the  ceiling  price  list  posted  in  the  store. 

Following  is  tho  list  of  USDA  grades  and  equivalent  OPA  grades: 


Kind  of  Meat 

USDA 

Grade 

OPA  Grade 

Beef  Veal  Lamb 

U.  3. 

Gho  i  ce 

IiA 

Beef  Ve^^l  Lamb 

U.S. 

Goo'd 

A 

Beef  Veal  Lamb 

U.S. 

Gor.'a..erQial 

B 

Beef  and  Veal 

U.S. 

Utility 

C 

Lamb 

U.S. 

Cull 

0 

Beef 

U.S. 

Cutters 

D 

Beef 

U.S. 

Cann'.;r  s 

D 

Veal 

U.S. 

Cull 

D 

Ivluttcn 

U.S. 

C ho ice 

S 

Ivlutton 

U.S. 

Gocd 

S 

Mutton 

U.S. 

Corjaerical 

M 

Mu-tton 

U.3 . 

Utility 

R 

Cutter  grade  in  be:.f  is  available  in  a  limited  quantity  to  consumers  at 
some  markets,  chiefly  in  rib  or  Icin  cuts,  occasionally ' in  round  steak.  Canner, 
as  its  riam.o  indicates,  is  used  almost  exclusively  by  commercial  processors  for 
canned  products,  bologna,  and  siir.ilar  items.     Cull  grade  in  veal,   lamb  and 
mutton  corresponds  in  grade  and  use  to  both  cutter  and  cannor  in  beef . 

OPA  has  arxncunced,  in  connection  with  these  price  ceilings,  new  lamb  and 
mutton  grades,  which,  in  general,  are  designated  the  same  as  in  the  case  of 
veal.    One  new  class,  .however,  namely  yearling,  nov;  appears  for  the  first  tirae 
in  the  lamb  and  mutton  grading  category.    You  may  v;ant  to  remind  your  listeners 
that,  in  general,  lamb  is  raeat  from  an  imr:ature  sheep,  "up  to  one  year  old;  year- 
ling is  from  a  semi -mature  anirxil,  one  tc  two  years  old;  mutton  is  from  i.iaturo 
animals  —  those  over  two  yeors  old. 

QUESTIONS  ^KD  AK3VERS  uIJ  HOLiE  CJuJIUG 


Q.    Does  the  sugar  allov/ance  of  "one  pound  of  sugar  to  each  four  quarts 
of  finished  fruit"  mean  that  I  r.iust  can  all  fruit  v;ith  the  same  weight  of 
syrup? 

,  A.    Ko,  but  you  must  luake  an  average  of  four  quarts  of  finished  fruit  for 

each  pound  of  sugar  you  get.     You  my,  if  you  wish,  put  up  some  of  y.ur  fruit 
or  fruit  juices  wit}i  nc  sugar  at  all,  and  xiiake  a  hervier  syrup  for  certain  ethers. 

Q.     iviust  I  declare  the  number  of  quartvS  cf  fruits  and  vegetabies  I  have 
on  hand  when  I  apply  for  sugar  for  home  canning? 

A.    Wo.     However,  the  available  su;;ply  of  sugar  for  home  canning  is 
limited,  and  local  boards  r.iay  ask  for  inf orriation  about  your  supplies  and  needs 
of  home-cannod  fruit  in  d. aiding  hew  much  sugar  you  will  receive  for  this 
season's  canning. 
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Q.  Vfny  arc  sugar  purchase  ccupcns  being  issued  in  srrall  denominat icns 
cf  1,  3,  5,  and  10  pounds? 

A»     To  encourage  consumers  to  buy  sugar  only  as  they  are  sure  they  need 
itt     This  v/ill  help  save  lirrdtcd  supplies        canning  sugar,  and  at  the  saiae 
tine  "take  shopping  easier  for  woncn  who  can  and  preserve  in  slxiII  quantities. 

Q»  May  I  aslc  a  friend  v^h.^  has  a  pressure  couker  in  her  kitchei'  ti  do 
iry  canning  for  me,  if  I  supply  all  ingredients,  and  get  back  all  of  tJ:;e  fin- 
ished food  she  puts  up,  vith^ut  surrendering  ration  points? 

A.  Yes.  If  ycu  contribute  either  the  ingredients  or  the  equipment  or 
part  cf  the  labor  required  to  can  fruits  and  vegetables,  you  i.iay  acquire  them 
v/ithout  surrendering  ration  points. 

Q»  Must  I  give  up  ration  stamps  for  canned  foods  vmich  the  Iccal  can- 
nery processes  for  me,  if  I  supply  the  ingredients? 

A.     You  may  acquire  100  quarts  of  such  feeds  point-free  for  each  person 
in  your  family,  if  you  or  your  family  raised  the  fruits  or  vegetables.  However, 
these  foods  are  considered  commercial  products,  and  if  you  acquire  mere  than  the 
100  quarts  per  person,  or  if  you  wish  to  sell  them,  y^u  must  pay  and  ccllect 
points  for  them  at  the  point  value  of  Gor.u.;ercially  carmed  foods  --  as  given  on 
the  Official  Table  of  Point  Value  of  Processed  Foods. 

Q.  May  I  give  away  as  many  quarts  of  hcme-carined  vegetables  as  I  v.'ish 
if  they  require  no  sugar  in  canning  tnem? 

A,    No.     But  each  person  in  your  family  may  give  up  to  50  quarts  of 
homio-canned  fruits  and  vegetables  without  collecting  ration  stamps.     If  ycu 
wish  to  give  away  more  than  that,  you  must  ccllect  ration  points  from,  the  person 
to  whom  you  give  themi,  although  you  need  not  ask  for  money  payment  for  this 
feed  unless  you  wish. 

Q.     How  miany  jars  -.f  Jams  azid  jelli^js  :;iay  I  give  av;ay? 

A,     Jams,  jellies,  and  pr..s^irvos  are  not  rationed,  and  yi-u  may  give 
away  as  many  jars  as  you  can  spare  cut  of  your  allowance  of  five  pounds  of  sug- 
ar. 

Q.    IrlTiat  is  the  point  value  of  hom.e -canned  food? 

A.     H'^mo-canned  food  has  a  point  value  of  8  points  per  quart  and  4  points 
per  pound  or  per  pint. 

Q.    May  I  sell  canned  fruits  which  scmowne  else  puts  up  for  me? 
A.     Yes.     But  you  must  collect  ration  stamps  at  the  rate  cf  eight  points 
per  quart  for  every  sale  you  make,  regardless  cf  who  docs  the  canning. 

Q.     I  usually  can  several  hundred  quarts  of  fruits  and  vegetables  to 
sell  through  the  local  farmer's  riark^-t.     kay  I  continue  tc  do  so  under  ration- 
ing? 

A,  Yes.  You  may  continue  to  sell  home-canned  fruits  and  vegetables, 
but  you  miust  collect  8  ration  points  for  each  quart  sold. 

Q.  Vifl^at  do  I  do  v^-itli  the  ration  stamps  I  collect  for  sales  I  make  of 
home -canned  food? 

A.  You  turn  the  ration  stamps  in  toy^ur  local  ration  board  any  time 
during  the  first  ten  days  of  tlie  micnth  folLi^wing  the  sale. 

Q.  Must  I  make  any  special  report  vvhen  I  turn  in  the  ration-  stamps  I 
collect  for  foods  I  sell? 
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A*  No*  But  ycu  nust  keep  a  record  of  your  sales. 
Q»     How  do  I  gut  sugar  fcr  canning  fruit  for  sale? 

A*    You  apply  tc  your  local  board  on  OPA  Forra  R-315  for  the  '  anount  of 
sugar  you  v/ill  need,  at  tho  rate  cf  one  pound  of  sugar  for  every  four  quarts  cf 
finished  fruit. 

Q,     i.iaj'  I  also  apply  for  sugar  for  raaking  jams 'and  jellies  for  sale'* 
^1.    No.     You  may  have  only  enough  sugar  for 'preserving  fruits  for  the  use 
of  your  family  —  not  more  than  five  pounds  per  person. 

Q.    May  I  buy  canned  fruits  and  vegetables  directly  from  the'  local  can- 
ning factory. 

A.    Yes.     But  these  cans  are  comriorcial  products,  and  you  must  give  up 
the  same  number  of  ration  points  for  them  as  you  v/ould  if  you  bought  them  at 
retail,     ^he  canning  operator  may  sell  them  to  you  at  a  reduced  dcllar  price  if 
he  Vvishes . 

TVIiAT'S  IN  TNE  LlARKETS? 


PORTLAND  —  Spinach  is  the  most  plentiful  and  economical  vegetable  on  the 
housewife's  list  in  tiie  Portland  Market  as  reported  by  Carl  Hansen  from  the 
Portland  of fice .. .Asparagus  will  hold  to  present  levels  of  supply  and  price  and 
it  is  advised  that  housev/ives  start  tiieir  home  canning  of  asparagus ..  .Lettuce 
should  be  cheaper  as  prices  at  shipping  points  are  dropping  each  day. 

S£;ATTLE        IV.  P.  Cudm.ore  Jr.  reports  from  Seattle  that  green  peas  from 
California  have  jumped  into  the  marketing  spotlight  with  supplies  very  liberal 
and  prices  considerably  lower .. .Calif ornia  new  crop  white  potatoes  are  slightly 
lower  priced ..  .V/ashington  asparagus  has  declined  to  its  pries  level  of  two  weeks 
ago,  as  arrivals  have  increased  l^eavily  this  vreek. .  .xiome grown  rhubarb  is  the 
most  plentiful  and  lowest  priced  co.:„..ociity  on  the  ruarket  a>^ain  this  vi/eek. .  .Local 
spinach  is  rather  scarce  and  prices  are  a  little  high. . .Topped  and  bunched  car- 
rots continue  in  plentiful  supply  and  are  the  loivest  priced  of  the  various  root 
veget-ables ..  .Lettuce ,  cabbage,  cauliflower  and  celery  show  no  noticeable  whole- 
sale price  changes  v^hich  r.ieans  they  continue  high... New  crop  Texas  onions  are 
showing  slightly  lov;er  prices  but  still  rather  expensive ...  Tomatoes  from  California 
and  Texas  are  nov;  arriving  on  the  market  and  prices  are  fairly  reasonable ..  .Local 
radishes  and  green  onions  continue  in  heavy  supply  at  reasonable  prices ..  .i-r ices 
on  artichokes,  broccoli,  eggple.nt,  soft  squash  and  sweet  potatoes  are  generally 
high. . .Washington  apples  show  no  price  change  this  week. . .Quotations  on  oranges 
and  grapefruit  are  unchanged,  and  supplies  are  fairly  l-iberal. .  .Avocados  are 
slightly  higher  but  are  still  fairly  reasonably  priced.     California  s trav/berries 
are  arriving  in  good  volume  and  prices  a  re  slightly  lower  than  a  week  ego... 
Limited  supplies  of  bananas  are  available  at  ceiling  prices... 

SAN  FRANCISCO  —  A.  li.  McDowell  reports  from  Sr,n  Francisco  that  green  peas 
continue  plentiful  and  are  one  of  the  best  buys  on  the  fresh  fruit  and  vegetable 
market. . .Supplies  of  artichokes  are  ample .. .Asparagus  is  also  plentiful  with 
prices  practically  unchonged  from      week  r,go...Nev;  crop  onions  are  increasing  in 
supply .. .Receipts  of  green  corn  and  snap  beans  have  increased  cons iderably  over 
last  v/eek,  but  prices  are  still  rat.:er  high. ..  ■'■oma  toes  have  advanced  slightly 
in  price  but  quality  has  improved. .  .Strav/berry  season  is  well  under  way  but  prices 
are  ebout  the  same  as  a  week  ago. . .Kasphorries  have  declined  slightly  in  price... 
Cants  loupes  are  still  in  the  luxury  class. . .Prices  for  cherries  arc  about  the 
same  as  last  v/eer.. ..  urap<=  fruit  and  oranges  are  still  at  coiling  prices. 
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LOS  ANGELES  —  Al  Frugh,  iCiarket  l\)ev/s  xieporter  from  l,os  Angeles  calls  the 
attention  of  housewives  to  the  sharp  decline  in  the  v/holesale  price  of  snap 
beans .Market  on  peas  has  riavanced  this  v;eek  as  compered  with  the'  very  low 
levels  of  last  v/eek. .  .Rhubarb  is  reasonable  in  price ..  .Turnips ,  beets,  and  par- 
snips are  also  in  moderate  supply ..  .ijettuce  is  high  but  romaine  is  reasonable 
•in  price ..  .-"•sparagus  continues  in  season  with  wholest.li  prices  holding,  st  eady 
to  slightly  stronger ...  Cauliflower  is  in  moderate  supply,  as  is  cabbngo . . .  Ce  l^^ry 
continues  high  in  price .. .Receipts  of  corn  are  increasing,  but  price  is  still 
rather  high. .  .'-'ucuinbers  have  dropped  somewhat  from  high  price  levels...  opinach 
is  in  moderate  supply ...  *-^hard  is  also  recciriTiiended. .  .Poppers  continue  high  in 
price ..  .Broccoli  pricus  are  lower ...  v.holesa  le  price  of  v;hite  summer,  Italian 
and  yellow  crookneck  squash  has  advanced,  but  large  stock  is  very  reasonable... 
Supplies  of  Fuerto  avocados  are  lighter  and  prices  higher .. .Artichoke  prices 
are  lower  and  some  eggplant  is  available .. .Valencia  oranges  are  increasing,  but 
i^avels  are  in  very  light  supply. .. Grapefruit ,   lemons  and  limes  are  in  ii.oderate 
supply ..  .Pippin,  Delicious,  TiJinesaps  and  Rome  apples  are  available ...  Chapman, 
Burbank  and  Tartarian  varieties  of  cherries  are  coming  to  the  mt-.rket,  but  prices 
arc  rather  high.    Str'.Wb-rry  pr'ioes  continue  fairly  high,  but  are  rocomm--ndod 
for  the  fruit  buying  list .pew  cantaloupes '  and  m.t'^rmelons    .re  coming  to  market 
...Potato  and  oni^)n  prices  continue  under  ceiling  regulations .« .Tomato<;.s  con- 
tinue ,  rather  high. .. Carrots  continue  in  moderate  supply  and  reasonoble  in  price. 
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IK  THIS  ISSUE 


FOOD  FROIJ  OUR  ALLIES. •••  lend-lease  on  food  works  both  waysi»;the  whole 
story  is  in  Lend-Lease  Adr'anlstrator  Stettinius'  quarterly  report  to  Congress, 
March  11,  1943. 

CrR  .CBLIG;.TIoI.S  -tiidKR  Ri-TlCia^;).,.. listeners'  attention  should  be  called 
to  the  cover  page  of '  War  Ration  Book  II. 

MEAT  GRADES  IN  '43. «. .protection  in  grading  requirements .. .urge  listeners 
to  look  for  the  ribbon  stamp  along  the  v/hole  cut  of  ri.eat. 

HOt'IE  CAMiING  NEV/S. ...  sugar  for  canning,  ration  free,  the  word  for  which 
every  homemaker  has  been  vmiting. .  •  .stearn  pressure  method  is  urged  for  non-acid 
vegetables* 

SPRING  IS  liERE  IN  COAST  VEGETABLE  MRTS grass "  is  in  good  supply.... 
so  is  spinach.  •  .other  best  buys  recoramonded  by  Market  News  men. 

MAINE  "SPUDS"  COLE  UNDER  FDO  #49.... mere  inf orir.at ion  on  available  supplies 
....government  assured  lend-lease,  army  needs* 

FDA  i-XJCD  SUGGESTIONS  -#7. ...  shopping  v/ithin  the  w.iekly  mat  ration  and  sat- 
isfying the  family  appetite,  based  on  available  foods  in  Pacific  Coast  markets. 

FLASH... .The  U.  S.   Department  of  Agriculture  armounces  rationing  of  pres- 
sure cookers ..  .more  details  expected  for  next  week's  F:OUI]D-UP. 


* 


Pood  Ofsfhhuiion  k^^trilhistrdUch 


lend-lease  y;qrks  both  ivays, 


Most  itoerican  horuerxakers  have  accepted  ratiorxin^^  cheerfully  and  taken  on 
the  job  of  feeding  the  family  according  to  ration  points  as  one  part  of  their 
contribution  to  v/inning  the  v;ar»    Their  understanding  of  the  v;hcle  wrir  food  pro 
gram  — -  and  their  realization  of  hov;  little,  if  any,  v;e  hr.v3  had  to  sacrifice 

on  the  food  front           can  be  increased  when  thoy  are  given  cone  of  the  facts 

about  the  United  Nations*  reciprocal  lend-lease  program  on  food#  "f, 

Lend-Lease  Administrator  Stettinius  definitely  shov;s  us  that  our  allies 
are  certainly  doing  their  share  on  the  food  front,  in  his  March  11  report  to 
Congress.     It's  a  real  surprise  to  a  fevy  dia.vjuitled  and  misiiif orraed  civilians 
v;ho  have  complained  about  not  boing  able  to  get  T-Bone  steaks  because  "v/e  v/ere 
shipping  everything  to  our  Allies." 

Tho'  true  story  is  that  the  quantity  of  beef  which  Australia  and  Wev/  Zea- 
land together  supplied  to  our  forces  vtos  40  percent  larger  than  the  amount  of 
beef  v/hich  we  shipped  to  all  lend-lease  couatries.    And  that  Australia  and  New 
Zealand  gave  us  moro  beef,  lamb  and  mutton  as  reciprocal  lond-loase  last  year, 
than  we  exported  to  all  lend-lease  countries. 

From  June  to  December,  1942,  these  tv^'o  countries  together  furnished  our 
troops  over  235  million  pounds  of  food,  an  umount  equal  to  26  pounds  of  food 
for  each  man,  vroman  and  child  in  thtis-j  countries.     In  "chat  same  period,  we  lend 
leased  food  amounting  to  2,109,C>')0,'JCv;  pounds  to  Russia,  the  United  ICingdon  and 
all  other  countries,  an  amount  equal  to  16  pcurids  of  food  for  each  man,  woman 
and  child  in  our  ov.rx  country. 

Britain  is  also  doing  }jer  share  on  reciprocal  lend-lease.     This  year, 
the  British  have  agro.d  to  furnish  our  troops  in  the  European  theater  with  over 
400  ndllion  pounds  of  food.     This  food,  either  produced  by  the  BritisJi  in  the 
United  Kin--';dom  or  imported  from  countries  otlior  th.-,n  the  United  States,  will  in 
elude  nei'.rly  150  million  pounds  of  flour  ^"0  million  pounds  of  frosh  vege- 
tables          90  million  pounds  of  potatoes           over  55  million  pounds  of  sugar  — 

18  million  pounds  of  fruit  — -  over  4  million  pounds  of  jam  over  2-^  million 

pounds  of  dry  cereals  and  over  2^  million  pounds  ■''f  cocoa. 

Last  year  our  lend-lease  shipments  of  food  v/erc  between  5^-  and  6  percent 
of  our  total  supply. ..and  food  for  the  arr.ed  forco.s  brought  this  tc  a  total  of 
about  12  percent.    This  year  gcverniucnt  experts  have  estimated  that  lond-i^ase 
and  the  arm.ed  forces  v/ill  each  take  tvdco  as  much  food  as  they  did  last  year. 

Thus,  lend-lease  on  food  works  both  ways.     And  priceless  time  and  ship- 
ping space  are  saved  by  the  fact  that  Britain  is  feeding  our  troops  in  the  Eur- 
opean theater,  and  Australia  and  Nov/  Zealand  are  taking  care  of  our  boys  in  the 
land  "dovm  under." 


IVHAT'S  IN  THE  IvIARKETS 


Here's  a  sumniary  of  the  frosh  fruit  and  vegetable  situation  in  the  prin- 
cipal Pacific  Coast  wholesale  rriarkcts,  gleaned  from  the  Wartime  Food  Bulletins 
issued  this  week  by  the  USDA  Market  News  Reporters. 

This  is  good  news  to  homemakers  because  it  covers  foods  thoy  can  buy 
.WITHOUT  ration  stamps. 

SEATTLE  —  Homegrovm  spinach  and  Eastern  V/ashington  asparagus  are  in  plen- 
tiful supply. « .with  California  asparagus  also  plentiful .. .and  prices  at  a  level 
to  encourage  increased  consumption.     Other  good  -buys  are  topped  carrots  and  rut- 
abagas».  .Co  lory  and  lettuc'e  are  fairly  reasonably  priced. .  .Potatoes  and  onions 
arc  only  fairly  plentiful,  but  supplies'  are  sufficient  for  civilian  needs... 

(-•ranges  and  grapefruit  are  plentiful. .  .Avocados  contii'iue  in  good  supply  at  very 
reasonable  price s ». .Rhubarb  is  plentiful,  at  reasonable  prices. 

PORTLAND        In  'this  riarkot,  too,  asparagus  supplies  are  increasing  in 
volume,  v;ith  "grass"  coming  from  both  California  and  the  Northvjest. .  .Housewives 
are  urged  to  look  for  spears  that  are  all  green,  as  these  are  the  most  tender... 
and  more  reasonable  in  price ...  Local  spinach  is  in  good  volume  and  of  excellent 
quality .. .Local  radishes  and  green  onions  are  becoming  more  plentiful  and  sell- 
ing at  lower  prices ...  Grapefruit  is  plentiful,  and  can  be  used  in  place  of  - 
oranges  which  are  in  light  supply,  as  grapefruit  is  also  high  in  Vitar-.in  C. 
Consumers  should  pick  out  grapefruit  heavy  for  size  and  with  thin  skins.  Grape- 
fruit keeps  v/ell  in  a  cool,  ventilated  place  for  a  considerable  length  of  time. 

SAN  FRANCISCO        Bay  Region  homemakers  can  also  .xpect  to  find  plenty  of 
"grass"  in  the  markets .. .Artichokes  are  recommended,  especially  small  sizes 
which  arc  good  for  canning  and  pickling. . .Carrots  remain  the  cheapest  root  veg- 
etable, and  are  of  good  quality ..  .Spinach  supplies  are  ampls  and  prices  lov/er 
than  a  week  ago.     Strawberries  are  becoming  a  little  more  plentiful  but  prices 
are  still  rather  high. 

LOS  ANGELES  --  Avocados  are  spotlighted  in  the  Wartime  Food  bulletin  from 
Los  Angeles. . .and  suggested  as  a  food  to  help  stretch  the  meat  ration,  because  of 
its  high  food  content  and  o-norgy  contained  in  the  emulsified  fruit  oil.  Avocados 
also  contain  Vitamins  Bj  and  C,  and  iron. . .Homemakers  in  the  sunny  South  will 
find  plenty  of  turnips,-  beets  and  carrots  in  the  market,  and  asparagus  in  moder- 
ate supply. • .Roma ine  is  cheap  in  price  and  suggested  instead  of  lettuce,  which 
remains  rather  high  in  price ...  Citrus  fruits  are  in  moderate  supply •. .Homemakers 
are  urged  to  prepare  potatoes  in  their  skin,  and  see  that  their  families  eat  the 
skins  to  get  more  vitamins  and  minerals  from  this  food,  and  more  health  value 
for  their  dollars ... .for  diversion  in  the  vegetable  serving,  artichokes,  parsnips 
and  endive  are  suggested.    '  .  • 

Homemakers  cannot  be  impressed  too  strongly  with  the  importanoe  of  using 
available  fresh  fruits  and  vegetables,  to  prevent  waste  and  provide  healthful 
diets  within  their  ration  points.    We  haven't  a  bit  of  food  to  v/astc  and  we  will 
be  wise  to* learn  to  like  many  foods  that  have  been  unpopular  in  the  past.  Here 
again,  homemakers  can  be  urged  to  fix  fruits  and  vegetables  in  new  and  unusual 
ways  so  that  food  will  continue  to  be  fun,  even  under  rationing. 
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MEAT  GRADES,  1945  VERSIOI] 


Tell  your  listeners  it's  up  to  them  to  become  informed  on  the  subject  of 
meat  grades  if  they're  going  to  cooperate  with  Uncle  Sam's  efforts  to  protect 
them.     Last  week's  RADIO  ROTOD-UP  carried  a  list  of  the  grades"  into  v/hich  beef, 
veal,  lamb  and  mutton  axe  r^ov/  divided.     You  might  like  to  mention  that  the  elim- 
ination of  Prime  grade  really  doesn't  mean  a  loss  to  the  consumer,  since  that 
grade  has  been  put  in  v/ith  Choice.     The  quantity  of  prime, meat  available  always 
haw  been  limited  (less  than  1%) ,  since  most  of  it  went  to  exclusive  hotel,  rest- 
aurant and  club  trade. 

The  grading  requirements  will  protect  consumers  who've  been  paying  Prime 
or  Choice  prices  for  meat  which,  perhaps,  actually  v/ould  grade  only  Good.  Tell 
your  listeners  to  look  for  the  familiar  ribbon  stamp,  which  runs  continuously 
along  the  v/hole  cut  of  meat,  or  the  smaller  letter  grade  stamp,  which  appears  on 
the  wholesale  cut  only.     In  this  case,  by  the  way,  there  v^dll  be  retail  cuts 
where  the  grade  mark  v/ill  not  appear.     Therefore,  it  will  be  well  for  the  pur- 
chaser to  remember  that  her  best  assurance  of  getting  meat  v;hich  conforms  to 
grade  requirements  is  to  deal  v.^ith  the  famdliar,  reliable  butcher.     In  the  past 
few  months  many  a  nev/  store  has  opened  on  a  side  street,  or  on  the  outskirts  of 
town,  virhere  the  ancient  legal  phrase,  "caveat  emptor"      let  the  buyer  beivare».» 
might  well  apply. 

HOME  CANNING  IffiVvS 


The  Truth  About  Sugar 

As  you've  doubtless  heard,  CPA  has  announced  that  sugar  for  canning  vj-ill 
be  ration-free  this  year.     No  point  stamps  will  be  raquirBd  for  those  extra 
pounds  of  sugar  homemakers  v/ill  need  to  turn  fresh  fruits  and  vegetables  into 
supplies  for  next  v^rinter.     The  procedure  for  getting  canning  sugar  will  probably 
be  about  the  same  this  year  as  last,  and  you'll  probably  vr.:.t  t-  v  -tc".;  f^r 
•MiTiOuncor. jx-ts  ccnccrning  this,  t'.  p;~ss  un  to  your  list jnc-rs . 

U.S.D.A.  Recommends  Steam  Pressure  Canner 


There's  much  discussion  these  days  as  to  the  relative* merits  of  the  steam 
pressure  method  (ospecially  sdnce  the  supply  of  canners  v/ill  be  limited)  and  the 
boiling  water  ba-th  method  of  canning  vegetables.     USDA  states  tha-c  the  use  of 
the  steam  pressure  canner  is  the  only  method  it  can  r'-;coinmend  for  the  canning  of 
be'STls,  peas,  corn,  spinach,  other  greens,  asparagus,  and  all  the  other  non-acid 
vegetables,  also  meats  and  poultry. 

*'  Certain  spoilage  organisms,  as  v/ell  as  the  spores  of  Bacillus  botulinum, 
are  not  readily  killed  at  boiling  temperatures  in  non-acid  foods,  but  they  are 
destroyed  by  the  high  temperatures  developed  in  a  pressure  canner  correctly  used. 
Iht  non-acid  botulinum  spores,  if  not  destroyed,  may  grow  and  generate  a  fatal 
poison.     Those  vegetables,  when  processed  by  the  boiling  v.-ater  bath,  can  contain 
botulinus  toxin,  even  if  there  are  no  §igns  of  spoilage.    As  you  probably  knov/, 
such  foods  should  be  brought  to  a  boil  and  boiled  for  at  least  ten  minutes  after 
the  can  or  jar  is  emptied,  before  they  are  even  tasted.     If  thore  are  evident 
signs  of  spoilage,  hov^rever,  the  food  should  not  be  eaten  at  all. 

In  acid  products,  such  as  fruits  and  tomatoes,  rhubarb,  and  pickled  beets, 
hovrever,  botulinum  spores  are  made  harmless  or  destroyed  by  boiling  temperatures. 
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Then,  at  the  bottoia  of  tho  back  cover,  without  any  heading,  the  following 
explanation  of  the  neod  for  rationing  appears:  ; 

Rationing  is  a  vital  part  of  your  country's  war  effort.    This  bock  is  your 
Government ' s' guarantee  of  your  fair  share  of  goods  made  scarce  by  war,  to  which 
the  stamps  contained  heroin  will  be  assigned  as  the  neod  arises. 

Any  atter.'.pt  to  violate  the  rules  is  an  effort  to  deny  someone  his  share, 
and  will  create  hardship  and  discontent. 

Such  action,  like  treason,  helps  the  enemy. 

Give  your  whole  support  to  rationing  and  thereby  conserve  our  vital  goods. 
Be  guided  by  the  rule: 

"If  you -don't  need  it,  DON'T  BUY  IT."' 

In  our  opinion,  too  much  cannot  be  said  to  impress  upon  consumers  the  im- 
portance of  the  last  few  statements. 

"E"  FOR  EXCELLENCE  IN  FOOD  PROCESSING 


As  you've  doubtles.s  heard,  food  processing  plants,  whether  large  or  small, 
are  now  eligible  for  tho  Army-Navy  "E"  provided  they  i.ioet  the  Very  high  standards 
of  oxcollenco.  prescribed.    Quantity  and  quality  of  production,  in  the  light  of 
available  means,  are  prime  factors  in  considering  food  processing  plants  for  this 
award.    Recommendations  may  come  from  FDA  regional  offices,  the  Army  and  Navy 
Boards  of  Production  Awards  will  consider  them,  and  recipients  will  be  notified 
formally  by  the  V/ar  or  Nav^y^  Department. 

You've  probably  seen  (or  seen  pictures  of^  the  swallow-tailed  flag  with 
the  large  letter  "E"  in  tlio  center,  surrounded  by  the  .yellow  wTeath.    Did  you 
know,  however,  that  employees  of  the  v/inning  company  also  may  wear  the  award? 
Each  is  presented  v'ith  an  Army-Navy  lapel  pin,  similar  in  design  to  the  flag. 

The  history  of  the  "E"  award  is  interesting. .. it ' s  been  given  by  the  Navy 
since  1906  to  units  of  the  fleet  that  surpass  all  others  in  performance  of  duty. 
The  unit  may  keep  the  "E"  only  as  long  as  it  excels  all  others.     In  the  same  way, 
the  "E"  award  to  a  food  processing  company  will  not  be  permanent,  because  if  tho 
Boards  find  that  a  company  has  not  succeeded  in  upliolding  the  standards,  that 
company  will  lose  the  right  to  fly  tho  awt'.rd  flag  until  tho  standards  of  excel- 
lence havo  boon  met  again. 

The  Army  and  Navy  vranted  to  recognize  tho  high  responsibility  of  American 
industry,  and  even  before  Pearl  Harbor,  the  system  of  awarding  the  Navy  "E"  was 
inaugurated.     This  award  was  bestowed  on  plants  that  shov/ed  marked  superiority 
in  the  production  of  naval  equipment.     In  tho  summer  of  1942,  the  joint  award, 
showing  approval  of  both  Army  and  Navj^,  was  established.     The  traditional-  "E""' 
for  excellence  was  selected  as  the  symbol  by  v/hich  the  men  and  v;omen  of  industry 
become  associated  with  the  men  and  women  of  the  fighting  forces  in  the"  common 
task.    Since  the  armod  services  consider  ^ood  a  powerful- weapon  of  war,  it's 
fitting  that  this  recognition  be  given. to  those  who  dc  outstanding  work  in  pro- 
ducing food  in  its  final  form. 
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and  these  foods  can  be  safely  canned  by  the  boiling  water  bath  metiiod. 

USDA  has  made  the  sta-^oraent  regarding  steam  pressure  canning  in  response 
to  many  requests  from  these  interested  in  the  canning  of  Victory  Garden  products. 
The  Department  feu  Is  it  can  recommend  only  methods  considered  universally  safe, 
since  its . published  material  is  used  in  all  parts  of  the  country. 

This  inforiaation  might  v;ell  be  broadcast  frequently,  both  bofore  and  dur- 
ing the  canning  season. 

THE  COVER  oF  WAR  RATIOK  BOCK  TWO 


How  many  of  your  listeners  do  you  suppose  have  read  all  the  fine  print  on 
the  cover  of  ?fer  Ration  Book  Tv/o?    Have  you  done  this  yourself?    ¥/e  think  every- 
body should  be  familiar  with  all  that's  printed  there,  and  v;e  realize  it's  a  very 
human  trait  to  ignore  a  lot  of  fine  print  on  anything.    'Therefore,  we're  present- 
ing it  right  here  and  no?/,  for  your  consideration  and  guidance.    On  the  front 
cover,  under  your  identification,  is  a  section  headed  "Ivarning,"  with  the  follow- 
ing: 

1.  This  book  is  the  property  of  th-e  United  States  Government.  It  is  un- 
lavj'ful  to  sell  or  give  it  to  any  other  person  or  to  use  it  or  permit  anyone  else 
to  use  it,  except  to  obtain  rationed  goods  for  the  person  to  whom  it  v/as  issued. 

2.  This  book  must  be  returned  to  the  War  Price  and  Rationing  Board  which 
issued  it,  if  the  person  to  whom  it  was  issued  is  inducted  into  the  armed  ser- 
vices of  the  United  States,  or  leaves  the  country  for.  more  than  30  days,  or  dies. 
The  address  of  the  Board  appears  above. 

3.  A  person  who  finds  a  lost  Vfar  Ration  Book  must  return  it  tc  the  V/ar 
Price  and  Rationing  Board  v;hich  issued  }.t. 

4.  Persons  who  violate  rationing  regulations  are  subject  to  $10,000  fine 
or  imprisonrTiOnt,  or  both. 

Turn  to  the  back  cover  now,  and  note  the  following  under  "Instructicns" j 

1.  This  book  is  valuable.    Do  not  lose  it. 

2.  Each  stamp  authorizes  you  to  purchase  rationed  goods  in  the  quanti- 
ties and  at  the  "times  designated  by  the  Office  of  Price  Administration.  Without 
the  stamps  you  will  be  unable  to  purchase  those  goods. 

3.  Detailed  instructions  concerning  the  use  of  the  book  and  the  stamps 
v/ill  be  issued  from  time  to  time.    Vi/atch  for  those  instructions  so  that  you  v;ill 
know  how  to  use  your  book  and  stamps. 

4.  Do  not  tear  out  stamps  except  at  the  time  of  purchase  and  in  the  pres- 
ence of  the  storekeeper,  his  employee,  or  a  person  authorized  by  him  to  make  del- 
rye  ry  • 


5.     Do  not  tlirow  this  book  a\/ay  when  all  of  the  stamps  have  been  used,  or 
when  the  time  for  their  use  has  expired.     You  iriay  be  required  to  present  this 
book  v/hcri  you  apply  for  subsequent  books. 
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FOOD  NOTES 


Snup  Bc'ans 

The  price  of  canned  snap  beans  should  remain  tho  samo.^.no  increase  for 
the  hoiTiemakor  is  likely.     OPA  has  established  dollars-and-«onts  rnaxiiaum  prices 
per  dozen  cans  at  levels  approximately  those  of  1942.     Tho  USDA  program  which 
absorbed  an  increase  in  tho  farm^^r's  price  for  beans  made  this  possible. 

Carrots 

You  can  rocommend  carrots  frequently  to  your  listenerG.     Tl-i crop  now 
movin-;  to  market  is  very  large  in  size  and  excellent  in  quality,  and  they'll 
doubtl'jss  find  that  c.-rrots  will  stretch  beth  the  point  budget  and  the  money 
budget.     Su£;gost  the  use  of  carrots  by  themselves,  or  in  combination  with  other 
foods,  to  take  tho  place  of  scarcer  foods. 

Seeds 

Did  you  know  that  farmers  in  Allied  countries  already  have  produced  sub- 
stantial quantities  of  food  from  Aitwrican-grown  vegetable  seed»..that  American 
soldiers  in  isolated  sections  of  the  world  are  producing  some  of  their  own  food 
from  veg;;tc,ble  gardens  they've  made  themselves?    Our  doliveries  of  agricultural 
corronodities  for  shipment  to  the  Allies  during  Februs,ry  included  more  than  12 
million  pounds  of  seed,  and  it's  estimated  that  we'll  Gliip  them  about  55  million 
pounds  of  vegetable  and  field  seods  during  1943. 

Food  in  Glass 

ViTnon  you  looked  over  the  shelves  of  your  favorite  food  store  last  year, 
did  you  have  any  idja  that  there  v;ero  scjveral  thcusf.nd  designs  of  (-.lass  Jars  in 
use?    Things  will  be  different  froia  now  on,»*\WB  has  arj'iouncod  the  standardization 
and  simplification  of  glass  containers,  ar.d  the  numb?r  provided  will  be  approx- 
imately 90,  which  will  mean  a  tremendous  saving  in  labor  and  material.  It's 
estimated  that  about  860  million,  20^  more  ti'ian  v;ero  made  in  1941,  can  be  made 
on  existing  equipment. 

S^veetpotatoes  for  Food  Energy 

Sweetpctatoes  produce  about  as  much  food  to  the  acre  as  any  food  crop  we 
grow. .. .they 're  rich  in  food  energy.. .and  the  deep  yellow  varieties  are  good 
sources  of  vitamins,  particularly  Vitaiain  A.     To  stimulate  increased  production, 
the  U.  S.  Department  of  Agriculture  will  support  prices  for  U.  S.  I'lo.  1  sweet- 
potatoes  from  the  '45  crop  beginning  in  August. 

Main  sv/eetpotato  production  is  found  in  the  South  Cdntral,  iliddle  '.Vestern 
and  lower  Atlantic  states ...  •Cn.lifornia  is  the  principal  v/estern  producing  area, 
with  ;j:izona  grov/ing  a  small  acreage  and  some  home  production  in  other  states 
where  soil  conditions  perrait. 

This  crop  is  suggested  for  Victory  Gardens  in  areas  w?iero  soil  conditions 
permit  and  farmers  arc  being  urged  to  plant  a  few  extra  rov;s  to  insure  enough 
for  homo  use  and  some  to  sell.     In  comrricrcial  areas,  sw.:'et  "spuds"  are  being  sug- 
gested as  substitutos  for  melons  and  cucui'ibers .  ■■  ' 
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^EED  TO  CONSERVE  "SPUDS"  COIITIirjES 


The  remainder  of  old  crop  potatoes  in  Maine»«»betv/9en  5,000  and  7,000 
cars ..• •representing  about  one-third  of  the  Nation'^  present  supply  cf  the  old 
crop..  ..has  been  brought  under  FDO  #49  to  enable  the  Governnent  (FDA  and  tiio 
Amy)  to  obtain  urgently  needed  supplies.    The  order  should  also  help  grov/ors 
secure  sufficient  seed  for  increased  acreage  to  meet  194S  production  goals. 

Other  supplies  of  old  crop  potatoes  are  found  primarily  in  the  Korth 
Central  area,  v;ith  sitSil  quantities  in  Oregon,  Idaho  and  Colorado. 

T.he  r.ovf  crop  is  expecteu  tu  bo  largi;r  than  non.ial.  •  .current  supply  sit- 
uiition  is  caused  by  a  nuqli  faster  reduction  in  the  old  crop  than  usual,  due  to 
havy  dcuand. .  ♦  .some  pacific  Coost  inarkcts  arc-  already  receiving  sir^ll  shipnents 
of  the  irsvi  c-rop,  but  it  is  expected  that  g:in..r.^.l  ly  th?se  won't  reach  good  vol- 
uiTie  for  several  weeks. 

Thus,  brL-^.dcast:  rs  can  continue  tc:  aid  consujTi.'rs  in  stretching  available 
potato  supplies  uxitii  the  nev/  crop  cones  in....thic  can  be  done  by  suggesting 
menus  v/hich  call  for  other  foods  with  starch  •-j.d  Xiin-;  ral  roquireiTients  •  ♦ .  .an 
increased  use  of  other  fr'jsh  vegetables •..  .and  c o.^.binations  of  potatoes  v/ith 
other  foods  to  cut  dov/n  the  o''-"3^tity  used  for  each  family  serving. 

VEGET/.SLE  IRICE  CEILINGS 


Beginning  April  22,  hoiae:x,kerc  should  find  i:ore  unifemity  around  town 
in  fresh  vegctabl'j  pricec.     un  this  date,  CPA's  nevir  r^-tail  price  ceilings  for 
cabbage,  carrots,  lettuce,  pjat;,  jnap  beans,  spinxch  and  tor»iatoes  will  be  es- 
tablished by  uniform  mark-ups  over  the  retailor's  net  costt     Those  will  replace 
temporary  ceilings. 

•For  each  vegetable  except  cabbage,  the  retailor  will  determine  his  ceil- 
ings by  multiplying  his  not  cost  by  ^1.39.    On  cabbage,  v.'here  spoilage  is  greater, 
the  nark-up  is  $1.G5  for  independent  x^etailers  havixig  an  annual  volui.ie  of 
$250,000  Or  l"  Ga» » » » 1»54.  f  or  chain  rotailf-rs  with  an  annual  v-lvc.o  under 
^250,000r» .  .and  1«50  f  r  any  retailer  v/ith  an  >.nnual  vclums  C'Vf^r  ^250,000,  The 
retailer  v/ill  doternine  his  ceilings  each  Thursday  by  applying  given  laark-upg  to 
the  not  cost  cf  tho  vegetable,  based  on  the  largest  single  purchase  t)f  the  pre- 
ceding v;eek«    New  m£>.ximur:  prices  are  to  be  calculated  only  v;hen  the  .net  cost, 
changes*  . 

ITi.itu  cf  sale  for  which  maximum  selling  prices  must  be  calculated  are  on 
pound,  one  pound  head,  one  pound  bunch,  cr  one  pound  package,  depending  upon 
the  commodity. 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #8 


Menu  planning  is  more  of  a  problem  now  —  it  is 
a  challenge  to  the  American  housewife #  Because 
of  changes  through  rationing,  we  are  trying  to 
make  menu  planning  an  easier  job  with  Pacific 
Region  FDA  Food  Suggestions. 

HELPFUL  HINTS 


Here's  a  good  reason  for  serving  fresh  fruit  dishes  for  des- 
sert.   They  cut  down  on  meal  preparation  and  are  a  tasty  fin- 
ish to  tlie  meal. 


For  a  diversion  in  the  diet,  parsnips  and  endive  are  sugges- 
ted". 


AVOID  "i.ASTE  —  Starve  the  kitchen  sink  --  short  change  the 
garbage  pail.    Accept  new  ideas  and  become  more  flexible  in 
your  shopping  habits. 

Let's  be  1/artime  Shoppers  doing  our  part  in  sharing  the  to- 
tal available  food  supply. 

WARTIIvE  I'lENUS 


SUNDAY 
♦Stuffed  Meat  Loaf 


Carrots 
Green  Salad 


MONDAY 

Scrambled  Eggs  in  Popovers 
Avocado  Salad  Asparagus 
Prune  Betty 

Cooking  Timet  40  min. 


Mashed  Turnips 

Deep  Dish  Rhubarb  Pie 

Cooking  Time:  1-2  hrs . 

TUESDAY 
♦Cottage  Cheese  Loaf 
Tossed  Vegetable  Salad 


Orange  Muffins 
Apple  Sauce  & 
Cookies 


Cooking  Time:  30-40  min. 


YvEDI^SDAY 


THURSDAY 


♦Kidney  Stew 
Italian  Squash 


Baking  Powder  Bisouits 
Pear  Salad 
Cooking  Time:     1  hr. 


FRIDAY 

♦Scalloped  Crab      Fried  Asparagus 
French  Bread  Apple  Salad 

Floating  Island  Pudding 

Cooking  Time:     30  min. 

(18  red  ration  points  needed 
(  1  blue  ration  point  needed 


Vegetable  Plate: 
(Artichokes,  Turnip 

Custard  ic  Glazed 

Carrots ) 


♦Spoon  Bread 
Orange  (.V;  Grape- 
fruit Salad  in 
nest  of  endive • 


Cooking  Time:     1  hr. 

SATURDAY 

♦Vermicelli  Italian  Spinach 
Harvard  Beets  Carrot  &  Raisin 

Fruit  Cup  Salad 

Cooking  Time:     40  min. 

includes  meat,  shortening) 
small  can  of  mushroom  tips) 
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STUFFED  l.£AT  LOAF 

1  Ibt  ground  uncooked    1  T«  poultry 
pork  seasoning 

1  lb.  ground  uncooked    2  Eggs  . 

beef  1  c.  cornflakes 

Stuffing  —  Bread  dressing 

Mix  meats  together.    Add  seasonings, 
beaten  eggs  and  cornflakes,  and  blend 
thoroughly.     Pat  into  a  square  about  12 
X  12  inches.     Spread  stuffing  over  meat 
and  roll  as  for  jelly  roll.     Bake  350° 
1-2  hours.     Serve  with  brown  gravy  or 
sauce. 


COTTAGE  Cl-IEESE  LOAF 

8  oz.(l  c.;  creaned  1  T.  lemon  juice 

cottage  cheese  IT.  r.ielted  fat 
1  c.  chopped  nut  meats  1  T.  chopped 

^  c.  dried  bread  green  pepper  or 

crumbs  parsley. 

1  t.  onion  juice  or  1  t»  salt 

very  finely 

chopped  onion 

Liix  all  ingredients  together.  Blend 
well.'    Pour  into'  greased  baking  dish. 
Bake  in  350°  until  f ina,  about  30  to 
40  min.     Serve  A':ith  cream  sauce  if  des. 


KIDISY  STEW 

1  beef  kidney  1  T.  shortening 

1  c.  diced  potato        1  egg  yolk 
1  small  onion, sliced  chopped  parsley 
3/4  t.  salt  fevj  drops  tabasco 

1  T.  flour  sauce  , 

IT.  lemon  juice 

Wash  the  kidney  well,  and  remove  the 
skin  and  most  of  the  fat.     Cover  vrith 
cold  v.;ater,  heat  slowly  to  the  boiling 
point,  discard  the  water,  and  repeat  the 
process  until  there  is  no  strong  odor 
and  no  scum  on  the  water.     Then  add 
about  1  qt.  of  fresh  vra.ter  and  siirLi..er 
the  kidney  until  tender.    Remove  the 
kidney  and  cut  into  small  pieces. 
Reserve  the  broth  and  cook  the  potato 
and  onion  in  it.     Then  add  the  kidney 
and  the  salt.     Thicken  xvith  the  blended 
flour  and  fat,  and  cook  for  a  few  min. 

longer.     Stir  sorue  of  the  stew  into  the 
beaten  egg  yolk,  mix  all  together,  and 
add  the  parsley,  tabasco  sauce,  and  lemon 
juice.     The  heat  of  the  stev/  will  cook 
the  egg  sufficiently.     Serve  at  once. 


1  c.  corn  meal 
2c.  cold  vmter 

2  t.  salt 


SPOOL^  BREAD 

1  c.  milk 


2  or  3  eggs 

2  T.  melted  fat'' 


kix  the  meal,  v;ater,  and  salt,  and  boil 

for  5  min.  stirring  constantly.  Add 
the  milk,  well-beaten  eggs,  and  melted 
fat,  and  mix  well.     Pour  in  a  v/ell- 
greased  hot  pan  or  baking  dish  and  bake 
for  45  to  50  min.  in  a  hot  (400°)  oven. 
Serve  from  pan  in  v/hich  baked. 

SCALLOPED  CRAB 


2  c»  cooked  crab  2  T.  flour 

me  a  t  3/4  t.  salt 

2  T.  melted  short-  2  c.  milk 

ening  1  c.  buttered  crumbs 

Pick  over  the  crab  ;.';eat,  and  remove  all 
particles  of  shell  and  bony  pieces  from 
between  the  sections  of  meat.  Spread 
the  meat  in  a  tnin  layer  in  a  greased 
shallow  baking  dish,  pour  over  it  a 
sauce  made  of  the  fat,  and  miik.  Cover 
the  top  with  the  buttered  bread  crumbs, 
and  balie  in  a  moderate  oveli  (350o)  un- 
til the  crumbs  are  brov/n  and  the  sauce 
bubbles  up  around  the  crab  meat. 


VERL.ICELLI  ITALIAN 

1  lb.  of  veriTiicelli  1  t.  of  chili  sauce 

2  T. . of  shortening  1  t.  of  salt 

1  med.  onion,  chopped  t.  of  pepper 

1  small  can  of  mushroom  tips 

Put  vermicelli  into  rapi^dly  boiling  salted  water.    Boil  until  tender. 
Heat  the  shortening  in  a  heavy  frying  pan  and  in  it  fry  the  chopped  on- 
ion and  mushrooms  to  a  golden  brown.     Into  this  mixture  stir  the  chili 
sauce,   salt,  pepper,  and  siiraner  for  10  minutes.     Pour  the  vermicelli, 
v/hich  has  been  arained,  into  this  sauce  and  mix.     put  frying  pan  and  all 
into  a  moderate  oven  (375°)  and  bake  for  20  minutes. 


♦Source  of  rr^iterial:      Bureau  of  Human  i.utrition  &  Home  Economics. 

Aunt  Sammy's  Radio  Recipes. 


IN^  THIS  ISSUE 

:0W  YOufi  GT'Ti'F  ;jJjFORB  YOJ  S:iOP>.  ....  .;It  vfon't  be  nctessaty  to  put  Sherlock 

JJul  OS  ori  \-he  trail  of  the  birck  marketeers  vhen  home:aakers  themselves  can  be  on 
the  .Lco;c  1  >   iiic'ieb,-  v/fitc]ii:i^  for  that  wrnle  stamp  of  approval* 

T.iA  .IaTK'KS  of  red  STAIvIP  foods  Here's  wiiere  the  motto  "First  Come, 

First  dcr^c^  c' o-j r^n ' '."  iirve  muon  neanin^,  as  workers  "out  in  the  sticks"  will  be 
aE3\a'ed  of  getting  their  share  of  laeabs  and  fats,  tcot 

C!S-:S£  RATIOi'TIliG  IiiXTBiiPED  It  looks  like  the  mice  will  have  to  change 

their  diets  or  get  ration  books',  as  incr;ese  of  civilian  demand  has  made  it  nec- 
essary for  soft  perishable  che'jse  to  join  up  on  ration  list* 

OIL  COOll  STOV  S  OPA  has  given  approval  for  their  use;  so  coal  and 

wood  v/on't  f orco^aro:n.eters  to  crack  this  sumiaer  in  the  kitchens  of  rural  home- 
can^^ers. 

FRUIT  AImD  li  JT  E.)a  ECIATIOIIS  Fruit  production  above  average  and  also  a 

nutty  season  se'jiiis  proihisin^  —  v;o  mean  THi'^T  literally,  of  course. 

MRS.  AMERICA;     LET'S  GiiANGE  QUR  3H0PPI!-IG  HABITS'.  Be  wise  and  shop 

early  —  then  ther3'll  b3  no  need  to  sTarpan  those  elbows  to  plow  through  long 
linos  of  late  weekend  buyers. 

ADDITIONAL  PI^ESSURJ  COOISRS  ALLOCITED. . . . . .  .Good  news  for  homeoanners . . . . . 

.'.NOTrlEI^  Note  of         FATDII  buck  three  Ato  you  still  in  doubt  as  to  members 

-r  uraud  forces?    Page  6  should  clear  up  any  mystery* 

V/FAT'S  JN  THE  'iAPKLTS ...... .Market  nev;s  reporters  give  us  laet-minute  de- 

-i  c  or  fruit  and  vog^table  situation  in  Pacific  Coast  aroa* 

Ei:RiCHI-:D  bT£>iD  AID  FLOUR  Does  that  word  "enriched"  give  you  strange 

:'oiv:.      about  your  figur-j  now?    Well,  it  needn't  as'  no  more  calories  are  added 
"  just  more  vitam.ins  and  mineralst 

FDA  FOOD  SUGGEST lOLS  "Variety  Is  The  Spice  Of  Life"  may  v.-eH  be  the 

l-jadin(j  for  thio*wjek's  helpful  wartime  menu  hints* 
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Kl>fCW  YOUR  STUFF  BEFORE  YOU  SHOP 


Tell  your  listeners  that  no-.v'e  the  time  to  begin  to  pay  attention  to  those 
riurple  stavips  on  the  meat  they  buy  —  perhaps  you'll  say  the  stamps  that  should 
r.:e  oii  the  iaeat  they  buy.     As  we've  told  you,  and  as  you've  heard  from  many  other 
s: --.rry:  o  f  th*^  u^ea-t  rationing  regulations  require  that  all  slaughterers,  including 

j':..p--2 ^  r;.uGt  be  •  li'^ensed,  if  they  slaughter  meat  for  sale*    This  permit  number 
;.';3t  a  ■■^  oer  on  all  large  wholesale'  pieces .     The  perndt  stamp  P  176,  for  example, 
ii,'.;j.?:_-.t'js  that  tlie  slaughterer  is  re.gistered  and  that  his  m.eat  is  going  to  regu- 
lar, estt-i blisi;?d  buyerd*     Shoppers  won't  find  this  stamp  on  retail  "uts,  but  if 
tiiey  looL'  around. the  shcp,  th^y  should  see  the  large  v;holesale  meat  -^uts  carry- 
ing it« 

The  inspection  stamp  indicates  that  th*:-  meat  has  been  inspected  for  sani- 
tary slaughtering  conditions  and  health  of  the  animal.  This  is  a  round  stamp 
reading  "U.S.  INSP'D  &  P'S'D"  when  it  appears  «^n  fresh  or  cured  m.oat.  VKhen  it's 
printed  on  canned  or  packaged  meat  products,  it  reads  "U.S.  Inspected  and  passed 
by  Departinent  of  Agrioulture  » "  In  bctli  cases,  it  means  that  the  meat  was  U»  S« 
inspected  and  passed  us  ivhcl'':Some  food  during  •■.11  stages  or  preparation  and  pro- 
cessing at  the  packing  plant. 

Then  we  come  to  the  grade  stamp,  vv'hich  indicates  the  quality        the  meatt 
If  the  meat  was  graded  by  an  offi-^ial  of  USDA.,   it's  the  so-called  ribbon  stamp, 
running  the  full  longth  of  the  carcass,  so  that  part  of  it  shows  on  each  retail 
cut.    The  letter  grades,  v/hich  correspond  to  the  U»  S»  grades,  indicate  that  the 
mieat  was  graded  and  stamped  by  a  slaughterer.     In  the  kay  15  issue  of  Radi'^ 
R  ound-Up  we  gave  you  a  table  of  the  grade  names  as  applied  to  each  kind  of  m.eat. 

Homemakers  sho-ild  understand  that  federal  meat  inspection  is  mandatory  an- 
ly  for  meat  whi^h  enters  interstate  commerce  from  the  slaughtering  plant.  There- 
fore, from  farmiers,  consumers  should  be  informed  about  the  permit  stam^p  that 
farmers  are  required  to  use,  and  should  look  for  it'»    Rem.cmber,  meat  that  dcesnH 
bear  one  of  these  stumps  is  almost  sure  to  be  ^lack  Market  m-eat« 

You  broadcasters  can  also  help  consumers  to  beeome  acquainted  with  the 
meat  ceiling  prices  —  pointing  out  which  zone  they  are  in,  and  explaining  the 
differences  between  the  two  prif^es  for  the  two  different  types  of  stores.  Tell 
consumers  to  rheek  and  price  what  they're  charged  for  meat  against  the  ceiling 
prices  posted  in  the  stjie,  and  to  remember  that  it  can  lye  lower  than  the  ceil- 
ing pri'^e  bj.--  must  no';  oe  higncr.    'If  a  butch. r  charges  more  than  the  ceiling 
foi'  m'.at,  or  offers  tc  h.A:  :..  purchaser  havu  it  without  taking  red  ration  stamps 
in  rrcurn,  that's  a  fuitlo^-  indici.tion  thatr^e's  in  a  Blark  Market.    An  arny 
infcrmod  shoppers  is  ou  -  b>st  protection  ag-iinst  the  enemy* 

hXTIA  pATIChS  OF  REB  STALIP  F^CDS 


Loggt-.rs,  miners,  pz  • -speotors ,  fishermen,  sheepherders  and  others  who  lire 
or  work  a  l<^ng  distance  imm  population  centers  are  now  eligible  t|*  receive  extra 
allotments  '^f  points  fo:  r  >tioned  m^ats  "Oid  fats*     Certain  types  of  eating  estab- 
lirhm.  nts  in  isolated  arei'.s  are  also  eligible  for  such  extra  rations*  Persons 
'oquiring  these  supplemental  rations,  must  apply  to  the  Regional  OPA  Office,  t 
■br  I'tcal  war  price  and  rationing  boards.     Certificates,  not  stam.ps,  .will  be  is- 
sued to  cover  these  additional  allotm.ents* 
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Tho  mnximum  aruount  whi-ih  cnn  be  r.uthcrizod  is  1.8  points  per  person  per 
duy  but  tho  r.llrvrin'^o  will  be  b!\sod  on  no-.d,  rath^.r  than  d-  sin^.     (fefor  to  th'.- 
stTy  "Hov-t  iVIur*}-!  Meut  For  V/crk--rs?"  in  May        Rnund-Up).     If  lirdtod  amounts  n.f 
frvsh  fish,  poultry  r^nd  eggs  are  available  to  the  applirsf.nt,  >x  sir.allor  allrt'^'.. r.t 
will  bo  ::;;xdi; .     Temporary  local  shortages  will  not  be  a  basis  for  granting  exr-a 
rf.tions.     It  ndght       well  to  explain  this,  in  vi-w  of  tho  '»urr'.nt  sr",r'«ity  of 
poultry  in  mr.ny  sections. 

Individual  consumers  may  apply  to  their  local  boards,  in  p'jrson  or  by 
mail,  on  OPA  Form  R-155»     One  application  covering  s^  v'aral  '•cnsumers  mr.y  bo  made 
but  tho  name  of  each  person  must  be  listed  on  the  ^application.     This  includes 
those  who  aat  in  bearding  hous:-;s  and  similar  establishjrt.-nt s  ".lassed  as  Group  I, 
instituticn:xl  users  under  general  ration  Order  #5.     Institutional  us-,rs,  su-^h  a.s 
rostaurants  !-.nd  hotels  called  in  Group  III  under  general  ration  Order  may 
make  appli'»ation  in  the  same  way. 

OHE^ESE  RATIONING  EXTEKCED 


Viihpn  the  new  consumer  point  value  c}iart  for  r^^d  stamp  foods. crmes  eut 
early  in  Jun^-,  all  cheese  and  chees^'^  products     xc'.  j-t  "ottage,  bakers  and  pot 
•cheese,  will  apj'-^ar  on  it.     The  Yv'ar  Food  Adiidnistratian  and  OPA  announced  that 
this  is  being  done  in  a  further  movc-  to  conserve  indi'^ated  short  supplies  of 
milk.     It  ni-,  ans  that  ration  stamps  as  wc-ll  as  money  will        required  t«»  buy  the 
s'^ft  perishable  cheese,   such  as  cr^ifan,  Keufchatel,  Camembert,  Liederkrantz ,  Prie 
and  Blue  Choeso.     Cheese  probably  v/ill  bo  classified  into  three  groups  at  diff  r 
ent  point  vciuos  instead  of  all  having  the  value  of  8  points,  as  at  pr-.jsent. 

It  is  estimated  that  civilian  demand  for  the  soft  cheeses,  if  not  ecn- 
trollod  by  rationing,  would  exceed  that  of  1941  and  1942.     This  might  v/ell  re- 
sult in  the  diversion  of  milk  from  the  manufactu»e  of  other  ^saential  dairy 
products  t 

Let's  have  anoth.-r  cup  of  coffee.     S-:Vf.rril  jxtrn  cups,  actually,  will  be 
f^oming  to  all  of  us  in  Jun^.     OPA  has  announced  %hat  Stamp  ^-24  in  wt'.r  ration 
book  one,  vr-.lid  on  May  31,  will  have  to  last  only  through  Wednesday,  Juno-  30, 
inst'jad  of  a  five-week  period. 

OIL  COOK  STO'/ES 


OPA  says  it's  all  right  for  people  to  use  their  oil  cooking  stoves  this 
sumiTier,  wheth-.r  or  not  they  have  oth-...r  equipm...;nt  for  cooking  and  he^.ting  wa-feer. 
Undv-r  ration  order  i^ll,  fuel  oil  rations  are  denied  for  th(  se  purpos^.s  if  th'^re 
is  alternate;  equipment  using  co-.l  or  wood.     Due  ^^o  the  fact  th'it  tnaro  is  an 
cv.r-all  shortage  of  ail  fuels  and  that  the  shortage  of  coal  and  wood  in  some 
areas  is  gr. ater  than  that  of  oil,  this  r.striction  is  being  lifted.     This  will 
enable  homeiuakers  to  use  their  oil  cooking  stov-s  for  canning  during  trie  hot  sum 
mer  m.onths .     It  will  be  particularly  welocme  n';;V/5  to  those  rural  famili'...  s  wh» 
usually  shift  to  oil  stoves  to  avoid  th-^  extra-high  temperatures  ff  the  kit.^hen 
bro'oght  about  ty  coal  and  wood  ranges. 
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FRUIT         I^UT  SaTBCTATIjKS 


A  r'-.?ort  entitled  "Fruit  and  ilut  Crop  Prospects"  v;as  issued  by  the  Burt.°-u 
of  Agricultural  Econonics  on  May  17,  giving  the  prcopects  of  tliesy  crops,  f-s  cf 
May  1.     ilero's  what  v;e  can  c-xpect  as  the  ser.son  advances.    Average,  or  gro'-t  ^r 
than  overage  production  of  pears,  grapes,  sour  cherries >  plums,  prun-v-s  and  cor— 
ijiurcial  apples  is  likely.     Small  crops  are  indicated,  hov;;Vor,  for  peaches,  swo-;-;t 
cherri:'s  and. Calif ornia  apricots. 

California  v/eather  has  been  f-.vorable  for  olives,' a:. d  the  trees  are  in 
good  condition.    As  blooming  has  not  started  yet  generally,  it's  too  •-■\rly  for 
reliable  production  prospects. 

A  relatively  good  crop  of  Ca.i  if  ornia  v/ainutB  is  indicated,  although  almond 
prospects  from  that  State  are  for  only  a  medium-siz.:d  crop.  ■  In  7»'ashington  and 
Oregon  growing  conditions  hi-..ve  been  favorable  for  Filb-jrts  and  good  crops  are  in 
prospect.     Present  prospects "  for  pec'ari  production  in  ir.ost  of  the-  important  areas 
in  the  Souti^ern  Scates  art  good. 

On  citrus  fruits,  as  the  harvesting  serson  advances,  it  is  evident  that 
productioii  of  all  orange^  for  the  1942-43  se'ison  is  larger  th.an  previously  es- 
timated. The  crops  of  e't-rly  and  Midseason  varieties  turned  out  about  the  saiue 
as  indicated  on  April  1.  Valencia  orang.js,  vniioh  cor:;priS'j  more  tiian  one  half, 
the  total  crop,  are  ncv/ e  stiiaated  aoout  tl  p^^rc^nt  more  than  on  -ii-pril  1.  Produc- 
tion of  grapefruit  in  all  states  for  the  1942-43  secson  is  nov;  estimated  to  bo 
4  percent "  larger  tiian  the  estimate  of  April.  May  1  reports  on  the  li-mon  crop 
in  Calif or:iia  ijidicate  a  2.6  percent  increase  0V';r  the  forecast, of  April  1. 

Remember,  this  suraiaai'y  is  based  on  the  gei^eral  situation  q,s  it  appeared  on 
May  1,  and  is  intended  to  present  only  a  general  pictur-..; .     It  may  help  you  in 
planning  your  food  programs  for  the  sev-son  ahead,  but  you'll  want  to  ciieck  ctre- 
fuliy  Vv'ith  ccnditions  as  they  develop  locally,  of  course. 

IvlRS.  AMERICA:     i.ET'S  CliAlMGE'  Ojfi  SnOPPIIcG  liABITS  { 

Let's  cooperate  in  our  shopping.  -  lou  broa acr.sters  v/ho  are  also  hcm.e- 
makers  certainly  should  be  able'  to  enter  with  ..-nthusiasir.  in  a  campaign  to  change 
vrartime  grocery  shopping  habits.     If  you  iu-ve  to  dash  into  your  corner  grocery 
late  in  the  afternoon,  or  late  in  th^j  week,  you're  prcbcbly  standing  in  a  long 
line  of  other  people  doing  the  same  thing.-   New,  it's  true  that  more  women  are 
v/orking  today  than  ever  before,  and  a  gr'.M.it  iraFiny  uf  the  volunteer  v/ork-rs  in 
various  Vv-ar  organizations  consider  theinseives  working  v/onen  just  the  s-.m^  as  those 
of  us  v«rho  work  at  a  regular  job  for  pay.     There  are  still  lots  of  v;omen  at  home, 
however,  keeping  house  and  taking  car-j  of  the  children  and  these  are  the  ones  we 
hope  you  can  pcfi-suade  to  do  their  shopping  not  Oijly  early  in  the  day,  but  early 
in  the  week. 

Did  you  ev.sr  sto]->  to  think  hew  the  habit  of  h'^av;^.-  W'jekend  buying  si-.rted? 
Shopping  for  Sunday,  wnen  the  stores  are  closed,  is  not  the  only  reason.  There 
w-.^  the  traditional  Saturday  pay-onvolope ,  plus  the  fact  tiiat  many  stores  ad- 
vertised v/eoke-nd  bargains  ir.  food.'   V»eii,  there  havc  been  ciianges  in  thc  last 
year  or  two.     In  imny  sections  of  tlie  country,  pay  periods  have  been  changed 
and  any  day  may  bo  payday  now.     The  food  store  advertising  siicws  infrequent  price 
specials  no'/.-adays,  bargairis  resulting  from  abundance,  and  you  all  know  that  v;e 
don't  use  the  word  abundance  uny  more.     Speaking  of  bargains,  however,  v/e're  told 
that  the  practice  cf  shopping  on  Monday  may  turn  up  an  occasional  bargain  in 
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unrationad  vegetr.blos  cr  fruit.    When  there's  som-v^thing  left  over  on  Saturday 
night,  the  store  manaf.'ir  i^'.it.i  it  avi'ay  in  the  hopo  it  v.dll  keop  ovor  the  vieekendt 
ivlonday  i;iornlng  nmy  find  tnit  item  ccnsidera bly  mrkod  down,  because  it's  ready 
for  iin:nc:dif\to  use  and  can't  be  kept  ovor  aiiother  nig;ht«    A  bit  of  exploration 
in  tnc  food  3tor>:j  on  Monday  morning  m'-iy  pay  Vjorthv/liile  dividends.     In  sorao  parts 
of  the  country,  t-i'ov;ors  are  offering  st.-ecial  values  but  on  the  first  three  days 
of  t};e  v.''.;eL,  c  nd  for  a  iinited  tiir.j,  only'  say  fron  ten  to  eleven  in  the  norning, 
cr  ;\t  soT.ie  ct.Her  tiiue  vmoii  the  wonian' at  hcr-i'^  can  get  to  the  store  easily.  'I'he 
v.Is,   ;  oKio.'.iaker  will  keep  an  eye  peeled  for  these. 

Vif.ifci-ig  w  til  a  certain  tirae  of  the  Wtsek  or  the  month  for  possible  reduc- 
i  t   :■.  .'      cint  Vi'luos  has  beconie  a  prr.ctice  of  many  slioppers.    As  the  rationing 

,.  .  .     rc£.r:  Gfjes ,  ho-'./evor,  fev/er  and  fewer  changes  will  be  necessary.  The 
■  ctici:  cf  vOPA  in  extending  the  validity  of  the  blue  stamps  until  June  7  was  a 
;;tw;^  in  the  direction  of  relieving  the  end  of  the  month  point  shopping  spree. 

The  wc;;!}.'.:^  who  cf.'.ri.  do  her  shopping  early  ir>  the  ir.orning  or  ecriy  in  the 
week,  v/iil  h.  lp'to  shorti^n  those  long  lines  in  the  food  stores;  she'll  relieve 
the  strain  on  her  oivn  feet;  she'll  make  marketing  less  of  a  problem  for  war  work- 
e'rs  a::d  she '11  certainly  ^e  t  o  vote  of  thanks  froia  the  store  managers. 

ADDITIOMh  PRESSURE  CCwKERS  ALLOCATED 


Here's  good  news  for  hoiiio  oanners.    The  Vfcir  Production  Board  has  begun 
allocating  materials  for  productio;.  of  anotiicr  125, 00(.'  pr'^'ssure  cockers  for  this 
sumjaer's  h.one  canning.    This  quantity  is  in  addition  to  the  lbu,000  production  of 
which  v;as  begun  ti,\'o  montiis  ago.     It  is  expected  that  31,000  will  be  in  the  stores 
by  June  1.     Then  with  additional  ones  being  nianufacturod,  about  55,000  will  be 
r.iady  in  June  and  60,000  in  July.     Thii.s.,  by  tlic  end  of  August,  approximately 
150,000  should  be  ready.    The  remaining  cookeru  sliould  be  completed  in  time  for 
the  fall  canning  season.    The  iafiTority  i-vill  be  the  7  quart  and  the  r.^st  of  the  14 
quart  size. 

Department  of  Agriculture  ii-  planning  a  system  of  distribution  of  these 
cookers.    A  purchase  certificate  is  r^jquired  for  each  cooker  and  these  certifi- 
cates are  issued  on  the  basis  of  probable  output  of  canned  food  from  the  cooker. 
Naturally,  homem&kers'  who  form  groups  that  can  assure  a  large  volume  of  home 
canning  from  tlie  cookers  ^vill  be  £iven  pre  fe- re  rice-. 

Tlie  rationing  in  each  state  is  dvj legated  to  county  USDA  1/Var  Boards,  which 
in  -cum  operate  county  farni  rationing  coriiinittees .    Anyone  des  iring  to  purchase 
a  pressure  cook'^r  should  fiit.  an  appiioaticn  vvith  the  comiviittaes .    Wliere  there  are 
no  Buoh  coiiii.iittoes  the  county  War  Boards  appoint  sub-cornirdttees  to  handle  the 
rationing.     If  anyone  is  m  doubt  wh  -re  to  go  to  file  an  application,  toll  them  to 
ask  th,.-ir  hardw  re  dea  1:  rs ,  denartmojit  store  or  other  retail  outlet  xvhere  the 
cockers  or.--  :-:old. 

AHOi?IEK  hOTE  v,F  "ivAr<  ?uiTIO:J  BOOK  Tm^EE 


V/e 'vo  heard  so  rdany  puoplo  •■.skixig  i^jout  th:;.t  statement  oii  the  application  for  war 
ration  book  three  the  cn-j  to  tho  .fr.ot  that  i.ieir.bers  of  the  Armed  Forces  should 
not  apply  for  tlao  boo]:      that  we're  repeating  again  what  we  said  last  week.  Men 
a.nd  women  in  uniforms  who  may  be  living  at  hciae  at  present,  and  who  are  using 
thjir  present  ration  books  for  food,  are  not  to  apply  for  the  new  book.     Due  to 
the  fact  that  all  laombers  of  tht:  Ariued  Forces  ar:;  subject  to  tr-  nsfer  at  any  time. 
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j.iany  of  these  peoplt3  rauy  bo  in  anotb^r  'p-irt  of  the  country,  or  even  another  pf.r"^ 
of  thu  world,  before  book  thr.-je  goes  into  us;j.     Tell  tiicr/',,  and  their  families, 
not  to  worry,  th:-it  proviaiorL  v/ill  be  ir^ido  for  their  getting  the  book  if  and  v/hen 
it's  ne CO 3 scry. 

WHAT'S  IN  T^  MARKETS 


Follovidni,;  is  tho  su.rii-ir.ry  of  tiie  fresh  fruit  -and  vegetable  supplies  in 
four  yjrincipal  Pacific  Coast  wholesixle  jnarkets,  as  reported  by  tlie  riiiddlo  of  the 
current  weujc  in  "it-irtimo  Food  Bulletins  issued  by  FDA  rnarket  news  representatives. 

Iloiiriino kors  should  shop  early  in  the  day  for  vegetables  and  fruit  in  order 
te  uvoid  lato  afternoon  buyinr,  crowas  and  also  to  get  their  proauce  when  it  is 
fresher. 

LOS  iiKiGv.Ll'Io  —  Report  of  Federal  kari^et  hcy/s  Koporter  A.  Ivi.  Prugh  -  shows 
suppli-'3  PL!.;HTiFUi^  on  whdte  suiriiaer,  Italian  and  yellow  crookneck  squash,  carrots 
'.ind  caob!^  ijj »     ivjCD.:'jkaTE  suppli.us  of  Valencia  oranges,  grapefruit,  lemons,  red 
cabb-age,  potv.  tovvs ,  onions,  parsnips,  broccoli  and  ct-ulif  lower .    Asparagus  receipts 
are  lighter  — grj.jn  corn  i:?  i.\i  fair  supply  at  rather  high  prices.     Some  HIGH 
PRICED  ite;ris  are  cantalcup..:3 ,  cuuurriberG,  lettuce,  peppers,  toi:iatoes,  cherries, 
all  berries,  snap  beans,  p^as  and  c.^l.ry. 

PORTLA>]D  —  Carl  --lansGn  reports  froL.  Portland  that  the  3£;ST  BUYS  are 
lettuce,  spinacli  and  carrots.    MODEIiaTE  supplies  of  gr^^en  peas"^  local  strawberries 
asparagus  and  Val^naia  oranges.     Grapefruit  is  still  available  at  prices  under 
those  of  the  canned  product.    Apple  supplies  are  high  priced  -  LIGHT  supplies  of 
potatoes,  tomatoes,  and  local  cabbage. 

SAh  FRj-iHCISCO  —  ii.  M.  iicDowell  reports  _  PLEKTY  of  squash,  tomatoes,  onions, 
r;sparagu3  and  peas  af  fairly  reasonable  prices.     Oranges  are  in  normal  supply. 
LQTiJEK"  PRICES  on  ycungberr if  s ,  raspberries  and  loganberries.     Ciierries  are  at  their 
peak  and  voluiae  of  apricots  is  heavier,  both  high  priced  however  due  to  light 
crops.     Lower  than  last  week  but  still  fcirly  high  priced  are  snap  beans,  green 
corn  and  cucumbers  —  Grapefruit  offerings  are  very  light. 

SEATTLE  —  Report  of  Sk.  P.  Cudmore,  Jr.  shows  PLENTIFUL  supplies  of  spin- 
ach, rhubarb,  lettuce,  green  onions,  radishes,  asparagus  ond  carrots..  In  the 
'HIGHER  PRICED  group  are  green  corn,  snap  beans,  green  peas,  cabbage,  caulif lov/er , 
celery,  cucu>,b<jrs,  cantaloupes,  avacadoes,  cherries,  apricots,  apples  and  water- 
ir.elons  —  FAIRLY  PLENTIFUL  are  or^inges,  grapefruit  and  lemons  at  reasonable 
prices  -  -  Fir s  t  w.-.t^rrx-.  Ions  have  arrived  but  -.vre  high  priced.     Local  strawberries 
liave  coiviiiienced  their  season  but  prices  will  probably  continue  high  until  supplies 
incr'ease. 

EMIICHSD  DREAD  a1-!D  FLOUR 


l¥ith  the  constantly  increasing  eiuphasis  on  pr.cper  nutrition,  nomemakers  need 
to  know  the  complete  story  on  enriched  flour  and  bread  so  that  they  will  bo-  sure 
they  are  getting  th-se  iteiiis  ut  their  local  grocery  store. 

As  you  probably  rcmojaber ,  one  of  the  provisions  of  Food  Distribution  Order 
#1,  the  Bread  Order,   is  that  all  whitw  bread  icicae  by  bakers  r.iust  be  enriched  to 
approved  nutritive  standards.     Thus  the  purchaser  of  bakery  br-ad  is  benefitted, 
whether  she  knows  it  or  net.     It's  i:r.portant  for  all  homomakers  to  use  enriched 
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flour  xor  h'^r  cv.-n  bakiiif;,  howovj.r,  and  net  o.l^  the  I'lour  sold  in  rotail  stores 
is  e.'irichod.     Brc?>uct.s  uor«  can  help  on  chio  by  oxplaining  thy  whys  and  whore- 
for-;s  of  ■^■ririchcc  flcur  to  \-.h..ir  ii3t^av:;rs. 

In  •nakinr  v/hit;.>  flour,  part  of  the  f^rain  is  r^'inoved  during  the  milling 
prooGSS.     By  discardu.r  this  pert,  import^.-.nt  food  oleia.nts  nococsary  for  good 
h-jf'.iti:  ..,ro.  lost.     S;>-W!iito  flour  rxist  bo  enriched  v/ith  l;-iboratory-iii?do  vitamins 
•  in  orri.  ;r  to  b..        hor.lthful  as  wholo  grr.in  flour. 

'";hilj  .'ull  v;hito  flour  contains  c;-', lor ii;s ,  white  flour  that  is  not  enriched 
c::'Tjt''JLn  thy  sai.ii  ''•.mount  of  ;T-,inorals  end  vitcuains     s  enriched  flour. 
..  ,  :  1^:    .  utritivc  proj)ertic^s  —  goverrjiient-spv;cif iyd  quantities  of  vitamins  niacin 
'nc"  the  f..in;'rri  iron        h::tve  been  r..stored  to  enriched  flour  r-.nd  it 
-.  ,    ■     lii)!  VifcuiiLir  D,  ribofiavin  e.nd      iciui.i,  but  these  latter  r.ren't  re- 
quir.i-..  j;.    ■.  v- -     ivucir;  is  the  vitfii:.in  that  helps  to  prevent  pello.gra,  u  disease 
t;'.;'.t  A.      ;e: tliov.     ds  of  puopl^j  in  this  country.     Thinirdn  has  been  called  the 
")■•<. r-  j...  "     .  .  .■.c.-il:.  of  it  lec-ds  to  unsteady  n-.^rves,  irritcblc  disposi- 

tions i  p^  t   tir;C  feeiin...     Ircr.  is  nece3SL>ry  in  building  good  red 

blood. 

TI'u  re  e.re  sov-rr'.!  v..  j  than  a  for  enrichin;:  flcur:   (1)  by  ?xdding  the  required 
j-.ruounts  of  vj.tf.rriins  and  r.:iner'..ls  to  pl...an  v-'hito  f  lour . . . .  (ii )  by  n.illing  wheat  in 
such    G  ■'.vay  tni-.t  xhe  flour  coribi\ir.3  so:..,;  cf  the  outer  layers  of  the  wheat  berry 
....'^5)  by  co:r.binin.;:^  these  tv;o  nethods. 

Enriched  bread  genoi'aiiy  found  on  the  j'xarl.:et  looks  and  tastes  lil.e  plain 
vmite  flour.     Tlie  kind  Hiedc  by  specir.l  roiiiin..  is      rl -re r  in  color.     It  is  not 
necess-.ry,  howo-v-or,  to  enrich  whole  grain  flours  because  Nature  has   done  this 
job  for  us. 

In  r-cipes,  eiiriciie.d  flour  can  b'.'  us;;d  exactly  the  saruO  way  as  plain  flour. 
S-lf-rising  i^nricbod  flour  is  used  oxj-r.ctly  like  the  self-risir^g  flour  that  you've 
been  used  to. 

Snriched  bresid  contains  th-..'  sar.v3  valuabi/  vitamins  and  minerals  that  en- 
riched flour  contains.    ii^iiric-h3d  bread  is  ra-;.  de  by  four  methods:   (l)  by  using  en- 
riched yea.st...(2)  by  usinr;,  enriched  yjast  and  plain  flour...(o)  by  direct  addi- 
tion to  the  r-jquired  i..inc-rals  aiid  vita.;;;ins  to  the  dough. . . .  (4 )  by  a  combination 
of  these  methods. 

The  Govorniaeiit  requires  all  bc.kery  bread  tc  be  enriched.    At  the  present 
timo,  thre j-f curths  of  the  flour  sold  in  retail  stores  is  enriched.     If  you  bake 
ycur  ov/n  br^ad,  be  surj  that  tne  flour  you  buy  is  enriched.     Today's  :^nriched 
bread  is  not  the  s;:MuO  as  the  Liberty  j^oaf  of  korld  ~v,ar  I  days.... the  LL  included 
only  on.; -fourth  the  amount  of  shcrtenihg  permitted  today,  the  ai.iount  of  sugar  v/as 
j^ucl:  saaller,  and  it  contained  iittl...  er  iio  iuilk. 

iJiiriched  braad  contains  no  ;,:ore  calories  than  plain.     The  synthetic  vita- 
mins ti^at  are  added  to  enriched  flcur  and  br^ad  are  the  samo  as  natural  vita- 
mins...  t.h-,y  do  exactly  the  sai.ie   iob  in  the  diet. 
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PC-U:f:.TRY  MEAT  IS  ffiECIOUSI 

Yes,  poultry  is  too  precious  to  vv'asto.     Sc  brcaclcastors  night  give  horie- 
makars  a  few  suggestions  on  how  to  take  care  of  those  broilers  or  baking  chickens 
purchased  live  from  a  farm  roadside  iriarket,  or  produced  in  the  backyard.  Inforjna- 
tion  coiTies  to  our  attention  indicating  that  some  honoinakers  aren't  too  familiar 
;vith  the  correct  tochxiiquos  of  killing,  cleaning  a  nd  storing. .  .thus,  they've 
beou  r,adly  distippoint?d  v/i^h  th(5  condition  of  their  birds  when  cooking  tiiae  arrived. 

As  pnrt  of  its  I'lutr iticn  Progra^ri,  the  Agricultural  Extension  liorvice,  at 
the-  L[r.-iY-;r.s  j  ty  of  California,  in  Berkeley,  has  issued  a  circular  on  the  selection, 
.li-ossiri;-,  rc  '.f-jLing  and  carving;  of  poultry.    "Entitled  "Poultry,  l",  this  circular 
C(.ntai;iS  g-.c'.        ^;;e3tions  for  the  hoine -killing  and  cleaning  of  birds,  and  is  well 
i'i  luiitr:-.  t.:   .  dir.:ctions  for  cli-;aning  are  th^  ans7«er  to  nany  a  hoineirLaker '  s 

7;c-rry  0:1  t.iis  scto? 

.i-'rop:.  X"  it,o  t.iocis  fcr  hiono-lcilling  should  be  brought  to  hcrrie maker s  '  atten- 
tion, osp-v-cif.liy  now  that  so  nany  folks  in  urban  and  suburban  areas  have  their  Qvm 
ba  c  ky a  r  d  f  1  o  j :s  ^ 

Foll:..AV  trj/;. se  fo\jr  rulas  arid  you  uan't  go  v.Tong:     (l)  iitarve  the  bird  at 
least  24  hours  prior  to  killing.     If  tl-o  we'.ther  in  w^rir.,  give  the  bird  water  to 
drink  up  to  killing  ti:;',o . . .  (2)  If  the  bird  is  icilled  by  stic]:ing,  leave  the  head 
on  until  the  bird  is  to  be  prepared  for  cooking. ... (3)  leave  the  feet  on  the  bird. 
Pick  w-ithout  delay....  (4)  ^-ang  the  bird  ^ay  the  feet  in  a  cool  place  for  about  24 
hours  until  all  body  heat  has  left  the  carcass;  it  is  unsatisfactory  to  drav/  the 
bird  imiriediate ly  after  killing.     la  hot  weather,  n?ng  at  least  0VL;rnight.     ^  the 
v/oy,  if  the  old-fashioned  chopping  block  is  used,  hold  the  bird  firmly  even  after 
the  head  is  off  and  have  a  string,  r_rdy  to  tie  together  the  feet  ai-.d  hang  from  a 
lino,  to  prevent  bruising  wiiile  the  bird  flops  and  tlie  blood  drains.     On  picking, 
here  are  some  pointers.    .iftt.r  the  bird  finishes  i'lopping,  crop  it  in  a  kettle  of 
boiling  water  fcr  a  feiv  seconds,  by  wnich  tiji.e  the  feathers  should  bo  loosened, 
so  that  they  v:^,y  be  plucked  readily. 

The  job  of  picking  the  large  pinfeatherG  is  irside  eesy  by  using  a  crochet 
hook  to  remove  those  that  have  broken  off  at  the  3kiii»...a  number  8  hv..ok  is  a 
satisfactory  si^e...a  a^trawberry  huller  is  another  successful  instrument. 

Before  tho-  bird  is  drawn,  it  should  be  singed... if  you're  a  novice  at 
Growing  birds,  and  rtc.ny  a  city-br'K!  girl  falls  in  that  catet,ory,  about  the  best 
v;ay  to  learn  this  simple  culinary  art  is  to  secure  a  copy  of  the  California 
Extension  Service  buiietin  just  iiventioned  and  r.tudy  the  illustrations  car>:;fully 
before  proceeding  with  your  subject. 

The  bird  should  be  washed  bef <  re  dr-swing,  using  cold  or  lukewarm  v;ater  v/ith 
soap  or  soda,  and  a  brush. ;Lf  neoerjsary.     Rinsing  should  be  in  clear  water,  not  hot. 
I'uring  this  prooess,  use  a  pan  large  enough  -co  hola  tho-  bird,  letting,  its  head 
hang  over  the  edge  of  the  r)an. 

The  cardinal  rule  tp  reiuember  is  that  the  bird  must  be  cleaned .  inside  end 
out  before  it's  put  in  the  refrigerator .and  if  you're  keeping  tho-  cleaned  bird 
overnight  before  cooking,  it's  well  to  \,rp.p  it  loosely  in  cellophane  or  parchment 
paper . 
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IN  THIS  ISS'JE 

COOPERATION  OF  COI'jSUIvERS  IMFORTaHT.*  The  basic  lav;  for  a  rationing  i^ro- 

gram  nay  well  be  a  lesson  ir.  Econoinios  for  consumers. 

FOLLO^^  THE  RULES  TO  G£T  ivAR  RATION  .BOOK  TJiREE  It's  really  so-o  sii.,i'le 

but  if  your  listeners  are  still  CGnfvrs*ed,  t)ie  rules  found  on  page  3  should 
really  end  their  trouble. 

l<vAR  AGAINST  V<A3TE  So  you  think  you've  heard  this  story  before?    IVell,  ' 

hoRieniakers  —  don't  be  too  sure  that  tiiese  anti-vraste  sugt;,er>t ions  just  COULDN'T 
apply  to  you. 

NEW  RED  STAIv'P  POINT  VALU'JS  Meat  lovers  don't  have  to  tighten  their 

belts  or  vov/  to  becone  vegetarians        just  because  choice  cuts  of  beef  and  steak 
require  more  points  now. 

SOIviE  CANNE'D  FISH  UNIiATIONED. ..  .because  they  are  not  of  sufficient  importance. 
Although  good  ney/s  for  homemakcrs,  some  of  our  sea  friends  .may  feel  slightly  in- 
sulted now. 

GOVERNMENT  NL3DS  DRIED  SKIM  MILL  FDO  7;'54  will  require  civilians  to 

moo-ve  over  as  increased  shipments  to  our  boys  overseas  assures  them  of  enough  of 
this  valuable  food. 

Vtl-IO  NEEDS  I.EAT  --  CIVILIANS  OR  FIGIiTERS .The  ansv/er  is  obvious  to  every 
Americanj  however,  problems  confronting  homei.iakers  on  how  to,  supply  protein  and 
mineral  needs  of  their  families  under  rationing  must  be  ::olved.     Broadcasters  can 
help,  as  explained  on  page  8.  . 

FDA  FOOD  SUGGLoTIONS  These  "minute  menus"  may  well  remind  us  of  those 

historic  gallant  gentlemen  of  almost  tlie  saiue  name  —  of  course,  we  'v/on't  make 
history,  but  what  a  welcome  rescue  for  homeinakers  at  a  time  vmeri  every  precious 
minute  counts. 


DO  YOU  GET  THE  DAILY  FOOD  AND  LSNU  SUGGESTIONS  NOV/  BEING 
SUPPLIED  RADIO  STATIONS- BY  TiiE  UNITED  PkESS  Rj'vDIO  SERVICE  I 
See  Page  B. 


food  P(3fhibut»Cr)  fldtr^nveff-etion 


V7AR  AdAinST  'TASTE 


We  Americans  have  been  very  ^'/asteful  of  our  food.     Survevs  indicate  that 
in  a- year,  v;e've  ivasted^nore  than  enough  to  supply  the  needs  of  our  a-r:ned' 
^forces'for  a  year,  epouf^hjto  feed  Greece  for  two  years.    USDA  is  encoiiragln.:^ 
thel;- nation-wide  campaign -Against  waste,  on  the  farn,  in  transpoiftatlon,.  at 
the  wholesalers,  at  the  'grocery  stores  and  in  the  hone.    And  do  you. realize 
that  from  10  to  16  percent  of  the  food  bought  for  household  use"  i^""w!-,sted?  • 

'   '\  ' 

■  '  .  '  \  . 

The  homenvake'r  can  nake  a  good  beginning  in  a  -personal  conservrf-tion  program 
by  planning  .h'e.r  menus  and  nar>.ot  lists  carefully.     She 'siiould  go  to  marbet 
with  a  list  of ''-"'hr.t  she  needs  and  vdth  certain  alternates  in  mind,  rather 
than  do  her  marketing  haphazardly i '  : ' 

In-  the  .store,  she  can  help  the  grocer  by  avoiding  careless  handling  of 
fresh"" fruits"  a-nd  vegetables.     It's  estimated  that  one  fresh  tomato  out  of 
every  seven,  has  to  be  discarded  because  of  bruising  by  customers.  Spreading 
the  marketing  over  the  whole  week,  rather  than  confining  it  largely  to  Friday 
and  Saturday,  f  Iso  Will  help  -the  .st.orekeeper .    Fresh  foods  oay  no  attention 
to  the  days  of  the  week  in  tJieir  ripening,  you  know,  and  should  be  purchased 
and  used  when  they're  in  good  supply. 

In  the  home,  there's  waste  through  improper  storage  and  cooking  of  food 
and  even  by  serving  too  much  to  the  family.     The  following  suggestions  about 
storage  of  food  are  very  imp'">rtant, 

T7ash  gre'-;n  vegetables  as  soon  as  tliey  come  from  the  store,  drdin  them  and 
keep  them  in  a  covered  vegetable  container. 

Keep  milk  in  the  coldest  part  of  the  refrigerator.  7/hen  cooking,  take  out 
only  the  milk  or  cream  you  need  and  leave  th-.i  rost^  in  the  refrigerator.  M.;ver 
pour  leftover  milk  back  into  the  bottle  with  the  main  supply. 

Wipe  eggs  with  a  dry  cloth,  don't  wash  then  until  just  before  using, 
'fater  destroys  the  protoctivt;  film  that  keeps  out  air  and  odors. 

Keep  meat  in  one  of  the  coldest  parts  of  the  refrigerator  witli  a  loose 
cover  around  it.    Remember  that  cut  and  sliced  meats  sp:;il  mors  quickly  than 
meat  in  one  piece.     Cooked  meat  should  be  kept  cold  nna  covered  too. 

In  hot  weather,  store  broac"    well  vTapped,  in  the  refriger.'itor  to  prevent 
molding.    Bread  rnd"  cake  c:ntainors  should  b-j  scalded  uid  aired  at  least 
once  a  week. 

And  speaking  of  bread,  that  st-;nds  hi'-h  on  -the  list  of  wasted  foods j 
one  out  of  every  six  pounds  of  garbage  consists  of  bread.    Do  you  realize 
that  if  every  family  in  this  countr;^'  threw  out  just  onj  slice  of  bread  a  week, 
that  would  total  3/+  million  slices,  or  nearl;-'  2  million  lo- ves?    Urge  your 
listeners  to  use  leftover  broad  in  puddingy  stuffings,  scalloped  dishes 
and  meat  extenders. 

Every  homcmaker  should  olan  on  left-^v-ers  when  she's  making  up  her  menus. 
In  this  way,  left  overs  can  b-e  used  t ->  real  •ulvnntago.    'Tlien  bu^^-i ng  a  r.ast, 
for  instance,  plan  on  using  thj  meat  sliced  cold  as  well  as  hot,  and  on  various 
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uses  of  leftover  scraps,   'You  can  holp  by  suggostim^  rocipos  for  which  1  ;f t- 
overs  are  fGi:itured.    One  slice  of  bre<id,  or  onj  pork  chop  -doosn't  seen 
lik'j  much  v/nste,  but  multiply  that  bv  our  thirty  four  million  families,  •.md 
it's  an  inprossivo  figure. 

Another  loss  of  food  in  many  homes,   :>ccurs  thr-^ugh  helpings  that  nre  t  ■ 
large  and,  thorof'^rc,  n  -.t  eaten.    Even,  when  there  :\r  j  guvists  at  mor:ln,  sorvinrs 
sh:>uld  be  kept  moderate  in  size  with  an  invitation  to  cjme  back  for  "seconds". 
The  more  food  that  goes  into  our  garbige  ca.ns,  the  m'^re  shortages  there  vdll  be 
in  our  Dv;n  country  and  the  loss  v/j  can  S'^^nd  to  our  :'.lli.;G,     In  oth'-r  words, 
saving  fo)d  amounts  t    th».)  s;ime  thing  as  producing  food, 

• 

FOLLOW/  THE  I.ULES  TO  OE'.:         RATIOH  POOK  TliREg 

OPA  tells  us  that  a  high  percentage  of  applications  for  Har  ration  b  v:ik 
three  are  being  returned  ■-dth  namcrou.s  errors.    All  possible  publicitj  should 
be  given  t  ^  the  instructions  in  order -tj  reduce  t")  a  mininan  the  number  of 
errors  in  the  remaining  applications. 

The  fallowing  points  should  be  stressed: 

1,  Print  or  type  your  name  and  return  address  on  application  form  so  that 
it  is  easy  to  read, 

2,  'List  names  and  birth  d?-.tes    .'f  .■■1.1    members  of  fanily  unit  ;n  same  . 
applica^ti^n. 

3,  Sign  the  application  in  y^.ur  hand  writing, 

4-,  Tear  off  tlie  identification  stub  and  keep  it  carefully.     It  is  your 
receipt, 

5,  Add  correct  postage, 

6,  Check  form  carefully  to  avoid  nirtakos, 

7,  Mail  application  before  June  10, 

If  perchance  a  person  d  res  n  ";t  receive  this  application  in  the  mail  within 
the  next  few  days,  it  can  bo  obtained  at  th .  nearest  p.")st  office. 


COOPERATION  OF  C  jl^Sin^SRS  inPORTANT 

As  yju  kn^w,  mrxintaining  a  re-\s  ^nable  balance  between  supply  and  demand 
is  the  basis  of  any  rationing  orogram,  and  this  can  bo  achieved  partly  through 
changing  ratio  point  valuis. 

It's  important,  however,  that  the  c  msamer  cooporato  by  making  use  of  the 
foods  in  greatest  supply,  even  though  it  means  changing  buying  habits  and  tastes* 
That's  where  you  broadcasters  can  help  explain  this  t -»  the  homemaker.  Keep 
her  posted  :n  interesting  ways  :f  cooking  and  serving  the  foods  which  are  for 
the  moment,  in  more  generous  supply.    Pork,  for  instance  is  now  coning  to  the 
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nprket  in  rel-^tivolv  grscter  quantities  th.-n  boef, 

Tlierefore,  because  most  cuts  nro  unchan^od  in  point  valuo,  pork  vill  r-j- 
presont  a  bettor  buy  in  points  for  s one  time  to  c^rae.    The  viriety  rn^>-its, 
■yhich  nro  do'-m  c.  ooint  in  vr.luo,  nv  ^  bettor  p  Dint-values  than  ever,  and  their 
use  should  bi  one  ■)ura:3sd, 

UFT  RED  gta;:p  PQIIIT  VAI"ES 

The  favorite  stgaks  and  roasts  of  beef  ore  .^oin?^  to  cost  sev^r:'.!  .    :•  :"ed 
stnjnps.    Even  the  once  Plobian  lianb-orger  is  up  a  point  per  pound,  accordirn^ 
to  CPA'S  table  of  point  values  effective  o'"une  6. through  July  3,    The  incr  ,    ■  o 
in  point  values  for  beef  r-nta;  from  one  to  three  points  a  pound,  r:nd  ar-,, 
necessary  because  .--f  the  large  consumer  dervand  in  the  f-'-.ce  of  lov;or  production. 
Veal  stealcs  and  chops  'ire  up  a  p~iint  too,    S:-  are  lamb  loin  chops  and  sliced 
hari,    Hany  of  the  cuts    -f  vca.l,  lamb  and  pork  ?rro  do^vn'one  point,  hov/ever, 
as  are  vari;^ty  meats  from,  ."ll  ariin-ils. 


so;.E  Cij":-Ej  ris:i  ';:-Ka?io:"ed 

Canned  crab-meat,  sea— herrin^^,  sea-nussels  and  v.  half  dozen  ether  tj^rpcs, 
all  of  v'hich  represent  but  t^vo  oercent  of  th.,  t  -tal  c-mned  fish  pack, -hav^j; 
been  removed  from  rationinf^,    Reas  m:  they're  net  s'if f ici^ntly  important  to 
justify  the  records  which  retailers  are  required  t    maintain.    This  chan;^e 
might  be  vorth  mentioning  in  a  gener'-^l  brjadcrst       the  changes  in  point  values, 

CERT..I; '  CHEESE  PCII.T  V^Xl^ES  REDUCED 

As  we  told  y^u  l-;st  v/eelc,  ;'.ll  cheese,  except  cream.od  c2tta,-e  chocirso  con- 
taining 5  percent  or  less  of  milk  f  '.t,  is  noiv  on  the  ration  list.    -Y^u  ^vill 
note  that  although  .4rnQric-!n  Ghedd-'.r  Cheese  remains  at  B  points  a  oound,  the 
other  cheeses  provi  msl;'  rationed  \\;mq  been  reduced  to  6  points,  ■".•;:io4"i  plac-S 
them  in  the  same  category  v/it,h  some  of  the  nov-'ly  rationed  cheese, 

Ey  studying  the  point  value  tables  and  noting  changes,  y:u  can  help  your 
listeners  to  plan  and  pr op r'.r©  their  neals  in  the  rnvst  -offectivo  mann-jr  possible, 

GOVERNL^SIIT  liEEDS  DRIED  SiCin  :HLK 


The  TJa.r  Fo^d  Administrati -.n  ]\:is  ta.ken  action  in  the  f  )rm  :f  F :  )d  distri- 
bution Order         t)  allocate  supplies  ?f  dried  skim  milk  am mg  the  military, 
the  civili-'n  p-oul-tixn  -nd  v.w  -'llies.    For  tlvj  m:)nths   af  June  and  July, 
ma.nuf acturers  ^f  b  )th  the  spray-process  and  r  )ller-process  dried  milk  will  be 
required  t.->  set  aside  75  percent   ;f  their  m'.nthr'-  producti:n  f  ;r  gr>vernment 
purchase.    This  is  the  first  tine  that  a  set  oside  :rder  has  beori  issued  5n 
roller  process  milk,  alth  )ugh  the  .manufacturers  jf  spray-pr  :)cess  milk  have  been 
sotting' aside  90  percent  jf  their  monthly  or  jducti  n  fn-  direct  v;-r  purposes 
ever*  since  1-  st  November  5. 


Dried  skim  milk  is  esoecially  v^.luobls  as  an  export  food  because 
vldes  high  nutritive  valuo,  y  ;t  tokes*  little  shipping  so -00.  Under 
allocation,   Dnly  the  m  5st  essential  military  requiroioents  alll  b:  m 


it  pro- 
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requirements  alone  are  much  Treater  than  the  expected  production.  The 
Director  of  the  Food  Distribution  Adninistr.-ition  will  announce  the  set-aside 
percentages  for  later  nonths, 

CANi'ED  I'ilU:  GOES  "OH  THE  RATIOM" 

You  know,  of  course,  that  the  principal  reason  for  OPA's  action  in  adding 
canned  milk  to  the  rationing  program  is  to  conserve  the  limited  supplies  for 
babies,  and  for  those  who  require  it  in  special  diets.    There  is  also  a  real 
need  for  canned  milk  bv  those  who  are  unable  to  obtain  fresh  milk.  Everyone 
else  should  plan  to  get  along  with.out    it,    T7q  surely  don't  want  to  spend  our 
precious  red  stamps  for  milk  unless  it's  absolutely  necessary. 

Don't  Buy  It  Unless  You  Need  It 

Those  v;ho  have  to  biiy  canned  milk  for  baby's  formula,  already  have  baby's 
ration  boolc  to  use  for  it,  of  course.     It's  estim.ated  tliat  only  about  7  points 
a  week  will  be  required  to  buy  enough  milk  for  the  ;;.verage  infant's  diet. 
Persons  who  require  an  extra  amount  of  canned  milk  for  a  specic'l  diet,  may, 
upon  certification  of  th'iir  doctors,  apply  to  their  local  ration  boards  for 
supplemental  rations.     It  is  not  intended  tliat  this  order  shall  v/ork  a  hard- 
ship on  anyone. 


GST  lOUK  POINTS  '70RTH 

Under  a  17PR  Limitation  order  on  tin,  there  are  two  sizes  of  evaporated 
milk  cans,  6  ounces  and  l/^V-o uncos.     Condensed  milk  is  usually  sold  in  14- 
or  15-ounce  cans.    There  are  many  smaller,  miscellaneous  sise  cans  to  be 
found  in  the  stores',  however,  and  it's  up  to  th.^  onsi-uner  to  mr'ke  a  (jareful 
check  of  the  si^os  of  those  cans,  in  order  to  get  the  best  value  for  her  ration 
points. 

For  instance,  the  purchase  of  one  lone  o-^^unce  can  will  talco  a  full  point  , 
So,     of  course,  anybody  would  b  „•  much  wis  jr  to  buy  tv/o  cans  at  a  time,     A  con- 
sumer may  buy  any  number  of  cms  whos'^  .t:;t::l  weight  is  a  pound  or  l^s:i  for  a 
single  point.    However,  tlie  wiser  shopping  course  .v/ould  b'j  t:  spend  tv/o  points 
and  get  fiv3  6— 3unce  cans  at  the  same  time.    This  would  give  almost  two  pounds 
of  millc  for  the  same  number  of  points  v/hich  ■.7:)uld  be  required  for  two  purchases 
of  two  cans  each.    Tell  your  listeners  t:;  shop  for  cn.nned  milk    with  extra  care 
during  thesj  first  davs  ..f  rationing. 


mAT'S_i::  THE  HAP-KETS 

Br  riadcasters  can't  tell  h  vmemakers  to^  often  ab^ut  the  need  for  a  change 
from  the  ijnerican  custom  of  hoav;.'-  foDd  buying  -.•n  Fridays  and  Saturdays,  True, 
in  the  past,  grocery  stores  had  their  specials  on  these  days,  and  .key jd  their 
advertizing  t:  week-end  buying. 

But  w.rtime  conditi  ms  h^:ve  changed  all  t'lis.     Greater  emphasis  jn  fresh 
fruits  and  vegetables  also  moans  that  shoppers  n^ed  to  go  to  the  stores  earlier 
in  the  day  and  more  often,  if  the  fruits  and  vigetables  they  get  are  tj  be 
fresh. 


In  reporting  on  iDcal  nr.rkot  c:^nditijns,  y^n  br o-.dc.st'jrs  ■•vil.l  be;  d  jin^^ 
a  sorvicG  for  tla:,  vi-.r  effort,  the  grocers  and  t'u  shoppors  bj  J3t.rfessing 
e-irl;/  shopping  in  the  day,  and  in  the  veek, 

SEATT'LE  —       P.  Cudrnors  su;5p:osts  those  nonrati  jned  fruita  and  Vif^etn.bljs 
f  :-r  h^mernakers  this  v;eek.    A  PLEIxTIFUL  SUPPLY  of  local  strav;berri5S  -  and  the 
price  is  lov/er  —  and  California  cantaloups  .:ire  on  the  na.rlcet  in  the  fruit  line. 
Carrots  continue  t:  be.  the  LO^'ffiST  PFiIGED  item.    Rhubarb,  spinach  -nd  radishes 
are  included  in  the  PLENTIFUL  SUPPLY  of  vegeta.bles.     In  the  HIGii  PRICED  gr  .up 
v/e  find  Washington  apples,  eranges,  grapefruit,  leraons  and  avocados  and  Eastf-rn 
peas.    There  is  a  LIGHT  SUPPLY  of  California.  Bing  cherri;.s  on  th^.  Seatil .  .  -.rket 
and  the  price  is  high.    Asparagus  is  in  SUFFIGIEIJT  SUPPLY  and  hr'.s  r'hov;n  n^ 
startling  price  change  for  ten  da.ys.     Grei.;n  oni-on^  are  in  SHQFlT  SUPPLY  ten- 
poraril:/.     Ho:^.:gr  O'vn  lettuce  and  tjnatoes  ;\r:^-  b:th  LOW.  PRICED  than  Irst  vvoek. 
LIMITED  QUANTITIES' of  local  c-.ulif lov/er  nnd  cabbagj  are  coning  to  the  narket. 
Fairly  REASONAE'LY  PRICED  ".re  i-juciunbers,  eggpl.-^nt,   green  corn,  green  beans, 
squ'-.sh,  and  celery. 

PQRTLAI^ID  —  Carl  Hansen  reports  fro-;  Portland  that  botv/oon  so -.son  and  paor 
grordng  conditions  hnve  created  -i.  ten/iorary  r-hortage  of  sone  vegetabl-js  on  the 
Portland  narket.     Konev-jr,  h^'■^egro'7n  per-.s  are  I:'GREASII!G  on  the  narkot  and  the 
quality  is  good.     Strav;berrios  are   :n  the  r.arket,  but  STILL  HIGH.  Asparragus 
supplies  are  T.lFEEIiSG  OFF.      Apples  and  California  c-. nt.:.loups  are  still  in  the 
LUXURY  CLASS  on  price.    .1  LIGHT  SUPPLY  of  citrus  fruiti-  ..nd"  c-.l^ry  is  rep  rted. 
Potatoes  -  re  still  bjing  RATIONED  by  the  dealers  to  their  customers.     Calif -^rnia 
oni  ^ns  are  selling  at  CEILING  LE^-^ELS. 

SaH  FRANCISCO  —  On  the  S-n  Francisco  narket  A.  t".  ilcD-vvell  r.=p)rts  an 
ir.'CREASED  SUPPLY  of  apricots,  cntaloups,  ;;.ve.--.ches  and  cherries  'dtli  the  vTice 
of  each  declinin:7.     Due  t  ^  the  nev:  ceiling  price,  grapefruit  are  HIGh'ER  PRICED. 
Artichokes  and  peas  have  also  GONE  UT.     Snao  beans,  ■•.nd  sauash  .are  I.IORE 
PLEIITIFUL.     Tomatoes  and  cucunbers  hav.  DECLIJIED  i:;  PF  ICE  and  lilCREikSED  IN  . 
SUPPLY. 

LOS  .i]."  }ELES  —  Our  L:s  Angeles  reporter,  A.  E.  Prugli,  rep -rts  this  veek 
that  "vhite  sunner,  It.':li';n,  and  3'"ellov,r  croe]:nec'i-.  squasl;,  cabbage,  carrots, 
beets, turnips  are    L017  PRICED,  and  tonat^es,  cucanbers  and  early  peaches  are 
DECLIIIIMG  in  price.    In  the  HIGH  PRICJilD  .-jroup  ar^  celery,  peppers,  lettuce, 
endive,  ronaine,  c  jrn,  cantaloups  and  ^/aterrvel ".•ns.    There  is  a  MODERATE  SuTPLY 
of  sn-\p  be.'-.ns,  c-''uliflor;er,  asp.-iragus,   oni-^ns,  p:'tat:)os,  stra-.>'1;tfrries,  young- 
berries,  and  lenins.     In  LI-GFiT  SUPPLY  ■•.re  blrickberries,  riivipberrius,  logan- 
berries, boysenberrics,  Diolici.ais,  IIrr.;tons,  r-.nd  'Tinesap  --.pples,  ;n.';-'.oefurit  and 
Beauty  plur.s.    Valenci.^-  Orp.n.ges  are  in  SUFFICIEriT  SUPPLY.    Rhub-^rb  is  RE;.SO;'h.ELY 
PRICED.     Fuertj  -vocadrs  are' SC;j'..CE.    Ling,  Tartari^ns,  Royal  Ann,  and  Lambert 
cherries,  apricots,  and  Black  Ilissi  on  figs  are  AViilLiiFLE.    Most  fruits  r%re 
rather  high  in  price  this  season  and  the  present  indication  is  tliat  low  pricjs 
are  not  to  be  expected, 

LEVI'S  DRIYH  TOn.vO  JUICE  i:;  .TUITE 


.  The  only  change  in  the  offici '1  t-^bl;  of  point  values  for  process  od  fo.^ds, 
Blue  Stajnp  food^  is  in  the  classific.ition  of  vegetable  juices.    Tomato  juice, 
and  all  vegotible  juice  combinations  containing  70  percent  or' more  ■of  tomato 
juice,  aro  reduced  from      p.^ints  a  pound  t  :■  2  points.    This  is  the  second  re- 
duction in  tom-'.to  juice  p.int  values,  y.u  -.'ill  remember,  -.nd  OPA  says  that  even 
I'^st  m:nth?B  reduction  did  not  d  :>  much  t-.  increase  the  sales. 
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;i3  yyj.  pr.-5bably  kriD'v,  •^  curt-.in  .number   xf  crises  should- be  novsd  or.oh 
n  mth  in  :)rdcr  to  spro^'.d  thc^i  supplv  ">n  hr.nd,  :tnd  n'lko  ■'.vrr  f  or  the  novr  p.-.ck. 
Present  st  :)cks  rxro  oxpocted  t?  incranso  during  Juno,  rnd  it  is  hoped  th-t  thia . 
cut  .in  p^-int  v^.luos  vdll  oncTur^igc  grontor  use  of  t  vn.ot  j  juicu,-  .-it  lop.st  f  )r  ' 
thir-  nonth.     Bror.dcnsters  ni;>ht  suggest  v-rious  u.-ys  "•f  serving  it  chilled,, 
or  OS  v  h"it  toinnt  :>  bouillon,  or  n.  jelliGd  s?ilnd. 

Y-;u  night  like,  to  c;\ll  o.ttenti  Dn  to  tho  f.'!.ct  OPii  has  also  ch-.nged  the 
method  -if  figuring  the  p  int  v.'iluo  of  fr  :zen  c  :rn  in  thu-  cob.     It  is  non  figur-.,d 
at  one  p  )int  oer  ear,  rather  than  :;n  the  "/eight  basis  ■:»f  6  points  per  p^und, 
ii.ctu".lly,  h  )'vover,  this  d  >es  n:)t  represent  a  change  in  the  point  value, 

VmO  I;EED.^:n-iE  ViEJ£  --TlJ^iyiLlI^V''->  OH  riOHTERS 

The  raeat  situ-  tion  ciuses  nontal  hardship  f  ;r  nr-.ny  iUiericans  who  aren't 
used  to  going  vathout  all  the  neat  they  n^nt,  v/hen  they  ha.vo  the  money  to  buy 
it,    Hell,  the  Battle  of  africa  was      hardship, ...  and  it  was  c  3ld  in  Attu, 
and  there  was  hardship  th^ire. . ,  .but  it  a'  rsn't  mental  hardship. ...  it  was  pain 
and  freezing  feet.    liost  of  us  r/ould  r.iuch  ratlier  be  sure  th.at  tli..-  boys  in 
Tunisia  and  Attu  had  plenty  of  neat,  than  t    have  a  beef  steak  every  night 
ourselves.    So    lot's  temper  our  thinking   .'n  th'-  noat  situation  little. 

It  is  true  that  there  is  m:^ro  meat  on  the  hoof  ny.i  than  in  the  history 
of  our  nation.     However,  the  fact  remains  that  there  v/ouldn't  be  enough  meat 
to  go  around,  if  civilians  v/ore  allowed  t  ".  buy  all  tiiey  w-'int,  and  meanwhile 
wo  adequately  met  the  needs  of  our  Armed  Forces  and  our  Allies.    The  Goverrjient 
has  set  up  a  neat  management  pr digram  which  allocates  certain  portions  of  the 
monthly  slaughter  for  civilians,  provides  for  a  system  of  slaughter  permits 
to  curb  black  markets,  divides  the  avail"ble  civili-in  supply  among  everyone  on 
an  equal  basis,  and  establishes  price  Cvoilings  to  prot{jct  consumers.  This 
meat  management  pro^jram  is  designed  to  give  civilians  an  adequate  share  of  the 
neat  supply,  and  at  the  sane  time,  ix^zt  the  needs  of  various  groups  that  are 
part  of  o\xr  direct  war  effort,  which  incluile  the  fighting  men  of  the  IJnit.od  ■ 
Nations,  our  Merchant  Marine,  and  our  Alli'^s  -'hose  food  supplies  aren't  as 
pl'jntiful  as  ours,' 

If  every  homemaker  v/ill  buckle  down  to  her  nutriti  :)n  job,  she  c-".n  figure 
out  ways  to  feed  her  family  on  foods •  th--it  are  in  good  supply,  particularly 
non-rationed  items,  so  they'll  be  getting  plenty  of  vitcamins,  minerals,  pro- 
teins, and  calories,  and  all  the  rather  constituents  of  a  Virell-balanced  diet. 
This  v;ay,  she'll  be  doing  plenty  for  our  food  production  pro'jraji, , ,  .and  for 
her  family's  good  health  and  morale.     Good  food  is  a  morale  builder,  not  only 
because  it  provides  physical  nourisliment,  but  because  it  also  nourishes  our 
dispositions.    Host  Aneric-.ns  li-^ve  already  learned  to  live  comforta.bly  ^dth 
food  rationing.     But  there  are  still  some  Americans  ivho  haven't  connected  food 
vdth  the  war.    We  should  remember  that  vhen^/o  stop  bringing  pressure  for  more 
moat  and  other  rationed -items,  when  we  stop  being  customers  for  a  black  market 
- —  there  won't  be  a  black  market.  .  ' 

The  black  market  in  meat  m'.^ans  tl'iat  boys  fi'-hting  loattles  in  the  -rdr, 
and  on  the  land  an-1    sea  aren't  getting  enough  Jicat.    It  took  plenty  of  nontal 
and  physical  strength  to  wipe    out  Rommel's  Afrika  K^rps  and  to  blast  the 
Nips  off  Attu,  ...and  when  oiar  merchant  marine  goes  out  for  months  on  end  taking 
vital  supplies  to  fighting  fronts,  it  carrios  all  the  food  its  crews  must  have 
to  endure  their  perilous  and  nerve— wracking  life. 
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Homern.ikers  d)  need  some  help  in  the  practicil  -ippli cation  _-f  nutrition 
standards  to  their  ever-/-  day  cooking  chore,    Hononakers  need  information  in 
simple  terns  ab  )ut  the  whys  and  wherefores  of  thvi  Basic  Seven  Food  Groups 
....they  rTeed  suggestions  about  a  variety  of  ways  to  prep.-ire  the  sane  vegetable 
v/hich  may  be  plentiful  in  their  l^cal  markets  for  o.  period  :)f  sever-al  weJcvS,,,, 
^ilso,  they  need  to  knovi  about  appetizing  ways  to  prepare  f  o  ids  v;hich  hav.j  been 
on  the  taboo  list  in  their  households  in  the  past.    Likewise,  they  have  a 
right  to  knov^  why  a  food  item  is  rationed,  and  hov;  the  various  foods  wliich 
are  r-^.tioned  are  playing  an  imp  :-rtant  part  in  the  war  eff  rt. 

Broadcasters  can  do  a  great  deal  to  help  hDmemakers  feed  their  fajnilies 
v/ell  on  'a  minimum  of  ration  points  and  a  maximum  of  nutrition  b;''  sug  -esting 
menus  using  n-'urishing  non-rr.ti  oncd  foods, ...  suggesting  rationed  items  v/iiich 
are  low  in  points  and  high  in  food  v-ilue, , .  .and  by  suggesting  new  ways  to 
prepare  and  serve  simple  /jaericn  foods, 

J  -K-  -;c-  ^  it  it  7;-       -;t  it  it  »  ^j-  *  it      ^t-  7^      -St  it  *  J 

FDi.  FOOD  SUGGESTIONS  for  the  Pacific  Region— Included  as  b  weekly 
I  supplenent  t:  R/^DIO  ROUIID-UP,  this  is  xrii-  \r:y  woTre  endeavoring  to\ 

help  broadcast-^rs  in  this  job -of  gearing  iumerican  eating  habits  t^- 
\  war  c  Dnditions, . .  .I.fcnu  hints  and  recipes  included  in  FDA  FOOD  SUG-iJ  . 

GESTIONS  are  .worked  out  in  terms  of  existing  rationing  regulations 
I  and  the  availability  of  various  foods  in  Pacific  Re.gion  markets  J 

....viith  special  emphasis  on  quick—cooking  fDods  for  v/ar— working 
I  housev;ives,  and  tlie  utilizntion  of  n\n-rationed  foods,  \. 

I  Women's  Edit:rs  at  stations  receiving  UI^^ITED  PRESS  R..DIO  '.7IRE  SZR-l 

VICE  will  he  interested  in  the  rele-.se  t:  all  radio  stations  of 
I  five  minut'^s  of  copy  giving  food  supply  data  and  daily  menus,     •  \ 

This  is  coning  into  station  news  ro  ins  six  days  a  week,  Monday 
I  through  Saturday,    Our  T7ashington,  D.  G.,  office  sends  national  1 

food  information  t:  the  UP  office,  Ne-y  York,  where  it  is  relayed  . 
I  to  UP  division  offices  throughout  the  country.    The  Pacific  Region ][ 

FD,.  nutritionist  sets  up  menus  in  script  form,  based  on  data  from 
I  western  Federal  I!;\r]cet  Hews  Reporters,  using  currcntl;/  available  { 

foods.     This  material  is  added  to  the  Hasliington  information  and 
I  put  on  UP^s  'vestern  radi  ^  circuit. ,  .r.-.dio  stations  in  Oregon  and  I 

Washington  are  being  serviced  out  of  the  Spokane  UP  Radio  Sor— 
5  vice,  200  S;m.;ns  Building. ,,  .Calif  Drnia,  ..Arizona  and  Nevada  \ 

stations  through  the  Los  Angeles  UP  R-.  io  Service,  D-  ily  Mews 
I  Building,  I 

I  CHECK  WITH  YOUR  IIEY/S  ROOIi  .JID  GET  THIS  COPY  FOR  YOUT:  PROTFuJlS.  I 

Incidentally,  you'll  probably  finti  this  daily  v/iro  n.-:terial  worthy 
I  of  permanent  filing  as  b-.ckground  inforn;\tion  for  future  use,         •  \ 

I  IF  YOU  RUM  IiITO  AMY  DIFFICULTIES,  v.Tite  us, .  .liar ke ting  Reports  j[ 

Division,  Food  Distribution  Administration,  Roor:  700,  321  Ilarkot 
I  Street,  San  Francisco  3>  California,  •  J 
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PACIFIC  PJC'-^ION  FDA  FOOD  SU  }GESTIOi:S  jjl'^ 

L'jt's  n-^t  forgut  the  busy  'vartine  worker,  I'l^nu 
pln.nninp;  plus  v;nr  w^rk  l^av^s  v.sry  little  time, 
f  or  herself ,    We  have  tried  t help  her  by 
sugi^esting  Quick  Moal  Menus  .'•  nd  vmirs  t  cut 
d  ^wn  prepnr-:ti  :)n  tine. 


Mer.l    Tine  Quickies  give  the  '.vr.rtime  heusardfe  n  )r'.  tine  for  her  f'^rdlv  and 
•peii'  vict:)r7  ^.^rdon,    F^r  nore  freedom  in  nerl  oreprr-iti  ^n,  here  :'.re  sorio 
su.-^^t'isti  "jns : 


Pl'in  menus  cnrefully.    Prepare  food  in  adv.-ince  using  refri':^^jr  -t  nr 
f-'^.cilities,     C  :"^':  v..:- ^;tribles  -jith  their  jackets  Dn  rind  in  sn.'.ll 
rirnDunt  of  n'-ter.- — vSnv;s  tine— ore  nutriti^^us. 


Fish  is  -iLvays  a  st'ind-by  for  f-;st  neols. ...  there  is  nothing  ■:.''.5ier  to 

cook  thon  fish,.,nore  often  iver-cojked  than  under-c  o  jked,  Sli  .aild  be  c.o  >ked 
just  long  enough  to  bring  rut  their  fine  fl.-v^r,  Anong  jtii.vrs  you  v/ill  find 
Rock  Cod,  Deep  Se--  Bass,  -md  Lin:^-  Cod  on  thr>  narket  today. 

Sumner  Squashes  are  a  quick-c  o  ;kin  ;  veget--ble  y^^u  find  tlien   jn  the  nar^^et 

in  interesting  shapes  flat  scall^'p  or  pattie  forn,  y.^llo'v  cr^jkneck,  and 

the  r.ucchini  shaped  like  a  cucumber. 

Try  different  '/ays  of  fixing  squash  and  see  if  it  doesn't  V^ring  cheers  of 
delight  from  your  family. 

Summer  snu/ishes  h■^ve  a  d3licate  flavor  and   .-ftentimes  ta':e  'ni  a.  -jatery,  un- 
aropeti:-^ing  texture  '?hen  iver-co  .k.id  :t  cooked  in  to;  much  v/.-^.ter. 


30  Minute  I^inners 


Prep?  rati  on 


*i1eat  Pie  SandadCii  u'ith  veget-ible 
sauce 

Cold  Slaw  Fruit  Compote 

Choking  time:  25  min. 


Keep  h  ;me  n-":de  biscuit—mix 
frigerator  .t  cooler — wlien 
use,  add  liquid. 


m  your  re- 
re  adv  t 


Fruit  c  orro  ote — make  up  of 
fruit  in  t'a-j  house. 


ivailabl^j 


Scrambled  Eggs  with  Green 
Onions 

Asparagus  Orange  &  Grapefruit 

Peanut  Butter  Salad 
Iluffins  Fig  C  okies 

Beverage 

C)oking  tin-^:  ,30  min. 


Have  dry  ingredi^^nts  of  muffins 
rilrcady  mixed — before  baking  add  m.^lt- 
ed  shortening  -.nd  liquid. 


**Tongue  v/ith  Raisin  Sauce 
Sur^mer  Squash       Tossed  Green  S-.lad 
Borry  Cobbler 

Cooking  Time:  30  iiin. 


Put  the  trngue   )n  to  bdl  some  o;Vjning 
when  y  .>u  are  prepa.ring.  "-'ther  f  rod. 
Reheat  it  before  serving  (v/hile  making 
the  sauce).     Berries  and  dry  ingredients 
can  be  prepared  b'^f  "-re  hand. 


Fillets   )f  Deep  S^a  Bass 
Parsleyed  P->tato3s,  New  Peas 
Carrot  h  Raisin  Salad 

C 0  ))xing  time: 


25-30-  ::in. 


Easy  and  quick  t:  prepare — only 
previous  prepar-.ti  :n  would  be  tj  have 
vegetables  cleaned. 


RECIPES 


He-it  Pi 3  Sandwich  with  V^^etablo  S.^uc^ 


Sauco 


2  c.  aoGTSslv  ,^  ^und  loft-  vor  ment 


■J  c.  ;rravy 


G.  finol-'"  chopDod  oni  Dn 
:V  t.  s-ige  ' 

M-ke  enriched  biscuit  d:ugh«  Divide 
djugh  int  )  tvo  parts,  r  ill  :)iit  "^r  p-nt 
int  5  tv/o  oight-incii  squares,  Placc5 
:nG  in  lyoll  grc-:.SGd  square  pan,     G  m— 
binii  neat,  grav;-.,'-,   zni  :-n  sago.  Spra.ad 
-jvar  d  5Ugh  square  5.n  pan.    T  ^'p  vdth 
cthor  d.Migh  square.    Bake  in  (^25-'') 
oven  25  nin. 


3  T  finely  chopped       t.  s-r.lt 


onian 

1  T,  shi:irt3nlng 

2  T.  fl.^ur  ■ 

3  tjraat.-.es 


1  c.  diced  coiiktjd 

carrcts 
1  T.  finclv  chopped 

or-rrleT 


Saute  "^ni  on  in  h";t  nolted  sh'^rtening. 
Blend  fl-^iiu",  -'.dd  tomatoes,  c"r:k  slo^vl-;- 
until  th.ickened",    ^dd  salt  carr  .'ts, 
r.nd  parsley,     lieat  t]i  ■■r  jughl7. 


i  .-ngue 


Raisir  Sauce 

3//+  c.  br  j-:n  sugr^r  '■■i  Ion  ni  sliced 
3  T.  cornstarch         i  T.  butter 


Wash,  c'jver  v/ith  v/.-i.ter,  add  an  Dni^n  a 
Sprig  ■)f  parsley,  a  bay  leaf,  several 
^vhile  black  peppercorns  :r  •■jh:>le  cloves,    1-}-  c,  tongue  br  :th       c,  raininc 
and  salt.    Sinrner  (da  n;t  boil)  f  :r  2  'r 
to  3  h;urs  rr  until  meat  is  tender. 
Skin,  slice  serve  with  raisin  sauce. 


c,  vmeg-r 

Mix  sugar  and  c  'jmstarch  in  a  daublu 
■ b  oiler  and  add  br  oth  gradually,  stirr- 
ing constantlv.    Add  renaining  in greri- 
ionts  and  ce''ik,  stirring  :ccas''.  jr.:  lly, 
until  raisins  are  plujnp  ".nd  i.iixt'Jrc  • 
thick. 


For  those  a'ho  have  a  special  little  cr-rner  if  their  victory  garden  devoted  t 

herbs  her^  are  a  for;  suggest! -ns  and  recipes  using    the.Ti  t?  add  extra  a^st 

and  flavor  t"  suinnor  squash. 


Zucchini  Saute  with  Sweet 


;il 


A  midiun  zuochi-ni 

1  T.  shortening 

2  T.  olive  oil 
1  cl^v-i  g.o.rlic 
1  snail  oni  on 


1/3  Bay  leaf 

1  t.  Sweet  Br-sil  nincc^d 

S'^lt  and  pepper 

1  T,  fr..on  t  "iato 


Hash  ::ucchini  "nd  cut  int  ■  thin  rounds  with.^ut  peeling.    Holt  sii  ^rt.jning  and 
mix  with  :il  in  frying  pan.     In  this  cook  minced  onion  and  garlic  for  10  nin. 
without  bro'/ning.    Add  zuccliini  and  all  herbs' and  sea's  oning  and  stir  well. 
Cover  and  cook  10  minutes,  th.en  add  tomato  and  finish  cooking,    VJhen  alnost  u-ne 
add  more  salt  if  necessary,  (I'  t.  Sweet  ''.arjora:!  'ind  1  t,  ninced  pcirsley  can 
als  0  be  used, ) 

Zucchini  -fith  R  .-senar:^'-  Sauce 
4.  ned  zucchini  t.  ninced  Rosen:.ry  salt  md  pepper 

1  onion,  sliced  tliin       2  T,    olive  oil  or  butter      l/3  c,  hot  ^.-•-.ter 
1  clove  garlic  ninced      st;:.lc  end   of  French  loaf      1  T,    rr--ted  ciiecse 
Wash  and  slice  zucchini  without  peeling.    Fry  onion  and  garlic  and  ninced 
Rosemary  in  oil  for  10  nin  very  slov.'ly.    Tlicn  f  r  ;n  the  stale  French  loaf  slrve 
.uAv^h  thin  tinv  sh-vinrs  to  make  ->  cuoful,-    ^dd  this  "to.tho  oil  mixture  and 
fry  sl^-'ly  until  br  o-d  slivers  irv  br  /wned,    ^dd^zucchmi,  sa^t  and  pepper  t  ;• 
t-\^^.te  and'^'7ater.     C    k  slowly  until  tender.    Just  before  Serving  stii-  ih  cne.so. 


IN  THIS  ISSUE 


VICTORY  FOOD  PROGR.UI  R'-WISED  The:;  sr-j  the  only  pornanent  thin^  is  oh'in.ijo 

so  with  that  thought  in  nind,  ws  u'elc  ■"le  back  the  "VF"  Prj'i^'in  "/hich  has  been 
nodifiod  both  in  purpose  and  name,    Eroadc-'.sters  can  ;;ive  invaluable  aid  by  keep- 
ing consumers  inforned  of  current  "sel^cti 'ms"  -vd  featuring  various  menu  uses, 

I;g.7  "BASIC  SEVEN"  POSTER  This  ii-iportant  f  ;^.d  grouo  is  litero.ll;/  assuninc-: 

co5.or  n;v;.     C  )nsuners  ^\rill  find  then  n^re  easy  tj  reinenber,  too, 

FIAT'S  IN  THE  I.L'uRKETS  "Variety"  seens  to  be  the  theme  for  this  -jeek's 

market  news.     Consuners  should  n '^te  als  3  that  these  Pacific  C^ast  reports  jibe 
nicely  with  the  "Basic  Seven"  f o  ::d  group, 

HOI.IE  C.iNNING  .IRITHiETIC  H-jnecanners  vnn't  have  t:'  brush  away  the  c  >bv/ebs 

from  bet"/een  tlie  pajes  :f  their  old  arithmetic  priners  —  thanks  to  the  home  ec  :n- 
omists  who  have  figured  out  all  their  n/i.thenatical  canning  problems. 

SPEaKING  OF  MEAT  Ripley  may  n  :>t  be  n;ved,  but  tliese  eye  .'.peners  sli  -uld 

make  consumers  aware  jf  the  fact  that  jther  peoples  Df  the  ^r^rld  n.-t  :nly  ho.ve 
alv/ays  eaten  variety  meats  —  but  prefer  them  t::  our  "choice  cuts." 

V.JIIETY  I.IEATS  IN  ^LJlTIIffi  IIEALS  Any  h  jnemaker  wh:  thinks  that  the  combina- 
tion if  Economy  and  Value  is  out  f:r  the  dur-\tion  ^vill  -change  her  tune  when  she 
discovers  this  way  t:  save  precious  neat  st.-:.mps  and  still  provide  her  family  v/ith 
plenty  of  nutriti.n. 

SECOND  CROP  IN  THE  VICTORY  G.'iRDEN  No,  tiiis  doesn't  come  under  the  head- 
ing ,f  "If  at  )nce  you  don't  succoed,,,,"    Just  a  word  to  broadc;\sters  that  they 
can  remind  Vict  ory  Gardeners  t ;  start  thinking  about  summer  planting  now  that  the 
spring  crop  has  been  pretty  well  c  :nsuned. 
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;VTA  OFFICIiiL  TALKS  ABu'JT  U.   3.  DII'T 

You've  probably  heard  rumors  and  speculations  about  clianges  in  the  food 
production  program  and  the  national  diet  said  to  be  under  eons iderat ion  by  the 
Vi/ar  Food  Administration. 

Lieutenant  Colonel  Jay  L*  Taylor,  Deputy  Administrator  of  vVTa.,  spoaking  in 
Chicago  on  June  8th  made  a  statement  which  will  be  of  interest  to  everyone.  Col. 
Taylor  said: 

"  .1  want  to  bring  you  assurance  direct  from  Administrator  Davis  th-..t 

there  is  no  intent  to  make  drastic  cuts  in  output  of  aniiiial  products  and  replace 
them  in  large  part  in  the  iimerican  diet  with  vegetable  foods,     nore  is  the  sit- 
uation as  we  see  it  today: 

"First,  for  the  sake  cf  morale  and  good  nutrition,  w^  w^-nt  tc  see  the  max- 
imuFi  possible  amount  of  meat,  milk  and  eg^s  in  the  diet  of  the  iunerican  arrnod 
forces,  civilians  and  the  allies  to  v/hom  we  send  part  of  their  food  supply. 

"The  policy  then,  boils  down  to  this:     Grow  all  the  feed  possible  in  the 
light  of  requirements  for  other  farm  products.     Import  all  the  fo^jd  possible. 
Wste  not  a  single  pound  cf  feed.     T}-,us,  maintain  milk,  egg  and  meat  production 
at  the  highest  possible  level  permitted  by  our  fe^d  5uppii.-;s.    At  the  same  time, 
make  sure  v/o  have  adequate  nourishment  for  u  11  hands  by  increasing  output  of 
vegetable  foods  for  direct  consumption." 

IIvIPRuVED  DIETS  FOR  '^U^  V/ORISRS 


West  Coast  v/ar  workers  will  bo  the  beneficiaries  in  plans  new  being  worked 
out  by  FDA's  regional  nutr it ion-in-industry  representative,  "I'villiam  Broeg, 
stationed  at  Sr,n  Francisco.     Brcog  is  consultii^g  with  industry  /,£Lnr:g,emant  end 
local  nutrition  committees  about  increasing  in-plant  feeding  f-.-cilities  so  that 
war  workers  can  secure  hot  mocls  on  the  job. 

One-third  of  a  war  v^orkcr's  daily  food  needs  should  be  met  by  lunch.. 
Homemakers  have  found  this  som.evirhat  a  problem  becj..use  whyt  can  bo  carried  in  a 
lunch  box  is  subject  to  lim.itations .     Hov;cver,  here  are  sorio  su^estio-is  for 
cold  lunch  menus  which  fulfill  ori' 
moderate ly  active  man. 

IffiLlJ  NO.  1 


Ham  Sandwich  ~  1 

American  Chc.se  and  Lettuce 

Sandwich  -  1 
Milk  -  b  oz. 
Orange  Juice  -  4  oz. 

IJENU  NO.  2 
Cheese  Sandv/ich  -  1 
Chopped  Dried  Beef  &  Egg  Sand- 
wich -  1 
Milk  -  0  oz. 

Grapefruit  Juiae  -  4  oz. 


.:• -third  of  a  day's  food 


iJEITU  HQ.  5 

Chopped  Egg,  Spinach 
end  -Cottage  Ch^. ese 
Sandvifich  -  1 
Sliced  Tomato  &  Let- 
tuce Sandwich  -  1. 
l/iilk  -  6  02. 
Dried  Prunes  -  6-10 

ICxlU  liO.  4 

Chopped  Liver  Sandwish 
-  1 

Pwc.nut  Butter  Sand.  -  1 

iv5ilk  -  8  oz. 

Tomato  Juice  -  6  oz. 


jauirements  for  a 


IsEIIU  NC.  5 

Ham  and  Egg  Sand- 
wiches -  c 
iiilk  -  6  oz. 
Toiriatc  Juice  -  6  cz. 

lEWJ  NO.  6 

Sardine  and  Onion 
Sandwich  -  1 
Cheese  Sandwich  -  1 
Milk  -  b  oz. 
TcT.atc  Juice  -  6  oz. 
Ro:  stod  F-^anuts  -  3 
Tablespoons . 
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VIC  TORY  FOOD  PROGIbvK  Hh'VIVED 

iJir.  Roy  F.  Hondrickson,  Diroctor  of  Food  Distribution,  r^ucoiitly  announced  a 
now  victory  food  program,  bascid  on  th.i  oxporionco  anc  tcjchniquo  d'.jvolopod  last 
yjar  in  the  Victory  Food  Special  ProgrcM#     The  program  rucivad  good  support  from 
all  conccrn;.'d  and  it  is  bcliovod  that  tliis  year,  consumers  vjill  bo  ovon  mcrj  r.--- 
coptivo.     This  is  one  of  tho  stops  by  which  tho  War  Food  Administration  will  h-.lp 
growurs  to  maintain  favorable  markotin,^  conditions,  and  it  \.'ill  f.ssuro  tho  moot 
effoctivo-  UGo  of  avail&bl^^  ^supplios.     Tho  program  will  call  for  advance  ropi^rting 
to  thj  trade  of  the  availability  of  peak  supplies  in  producing  areas,  !\nd  for  in- 
formation to  consumers  about  these  expected  abundant  supplies  in  tho  ir  marbrcs. 

N-.\v  Namj  for  Program 

.h.ny  ccnnaodity  in  extra  heavy  supply  to  be  featu-red  in  such  a  merchandising 
campaign  v/ill  b-.;  designated  as  a  Victory  Food  Solc.;ction.     (Pie, '.so  note  that  tho 
word  this  y~-ar  is  "Selection",  ngt  "Special").     This  designati-.-n  i\c.y  be  mfide  on 
an  area,  regional  or  national  basis.     Rocommendaticn  of  a  comiiodity  as  a  Victory 
Food  Selection  for  a  specified  period  in  a  specified  area  Lxy  be  r.iade  by  region- 
al offices  to  tho  karkoting  Ruperts  Divieien  in      shington  D»  Ct    \ihon  sueh  a  rec- 
omi.;endation  is  submitt..d,  accom^panied  v/ith  supporting  information,  the  Marketing 
Reports  Division  will  take  it  up  with  th-  appropriate  brancn  for  approval,  m-.d- 
ification,  or  other  action. 

Upon  approval  and  desigiiation  of  a  commoaity  as  a  Victory  Food  Selection,  at 
least  two  v/.^jks'  nutico  vjill  bo  givju  to  th,.  trade  before  the  beginning  of  the 
period*     This  ■'<;ill  allow  time  in  which  merchandising  and  promotion  may  be  planned 
and  buying:  accemplisiijdi    Public  r'.nneuncer.ient  will  be  made  not  more  than,  one  wo  ok 
in  advanc-  of  the  beginning  of  th.^  merchandising  periou.    Adverse  weather  or  other 
Conditions  v,rhich  make  it  difficult  for  the  trade  to  obtain  a  reasonable  volume 
for  the  campaign  period  will  result  in  cancollaticn  of  the  di*ivo,  v.dth  prompt  no- 
tification to'  the  trade. 

Basis  for  Making  "V  F"  Sclocti-ns 

The  designation  of  Victory  Food  So  lection^  vili  be  r-.strictod  to  farm  pro- 
ducts which  hc^.vo  be.n  requested  for  ccnsidora  cion  by  prcduc-;rs  or  their  repre- 
sentatives.    A  very  careful  analysis  of  pr^.  .'.uction,  distribution  and  consumption 
Uata  will  be  made,  with  consioe ration  to  goverr^aont  re*quir.;:.;;nts  for  i.iilitary, 
lend-lease  and  other  noods. 

Thcj  product  must  meet  standards  of  nutrition  v/iiich  will  assure  its  contrib- 
uting to  thj  well-being  of  those  who  use  it.     Tho  price  at  which  it  must  soil 
should  be  reasonably  attractive  to  consumers.     There  zMst  be  ;;uffioi.jnt  tim.e  be- 
fore tho  harvesting  peak  for  cooperating  wholesalors  ani.   retailors  to  uo  their 
buying  and  to  plan  tho-ir  advertising  an"  prono'tion.     Thv  v.ruc.  of  '.-.istributicn 
must  bo  large  enough  to  m.ak:  an  effoctivo  drive  pv^ssiblo  and  practical , who  the r  it 
can  b-  on  a  national,  r<.;gional  or  arja  basis. 

fi£..  "Basic  Si^vsk"  poster 


The  grouping  of  important  foods  into  seven  basic  groups  will  be  illustrated 
in  a  new  poster  for  use  .in  retail  stores  which  is  now  at  the  printers  and  should 
be  ready  for  distribution  about  the  middle  of  this  month.     The  slogan  for  this 
new  pester  is  "U.  S.  NE£DS  US  STRONG  —  EAT  Tii_:  BASIC  7  3VjRY  DAY." 
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In  order  to  make  these  seven  food  g^roupt;  easy  to  remember,  a  color  has  been 
assigned  to  each  and  the  desi^-.n  on  the  poster  representing  these  groups  is  di- 
vided into  the  seven  colors* 

The  following  chart  shows  these  food  groupings,  with  corresponding  group 
numbers  and  colors: 


Number 

Color 

Foods 

One 

Green 

Green  and . yello'v;  vegetables 

Two 

Orange 

oranges,  Tonatoes,  Grapefruit 

Three 

Blue 

Potatoes  and  other  v>j  go  tables 

and  fruits 

Four 

Vi/hite 

Milk  and    Milk  Products 

Five 

Red 

Meac,  poultry,  fish  or  eggs 

Six 

Brovm 

Bread,  Flour  and  Cereals 

Seven 

Yellow 

Butter  and  fortifitid  Margarine 

Distribution 

of  the  basic 

seven  posters  will  b.,  handled 

by  iJSDA's  regional 

s  and  the  sta 

te  nutrition 

cor-HTiittc  j3  • 

ViiEAT'S  li-i  THb  X;iARAETS 


From  reports  of  market  nev.-s  luon  in  principal  wholesale  produce  markets 
on  the  West  Coast,  consumers  v^ill  have  good  vario"cy  from  v;hich  to  choose  the 
fruits  and  vegetables  included  in  the  "Basic  Seveii"  Food  Groups. 

SEATTLE  —  W.  P.     Cudmore ,  Jr.,  Federal  Food  Reporter  in  Seattle  suggests 
homemrikors  should  find  the  following  v/artimo  food  buying  information  about  fruits 
and  vegetables  helpful  on  their  next  shopping  tour.     In  the  SPuTLlGHT  wo  find  home- 
grovra  lettuce  and  homegrov/n  stravvrberries  this  week,  and  the  prices  of  bcth  lO'.^EK. 
In  the  HIGH  PRICED  bracket  we  find  local.  Eastern  Vfoshingtcn  and  Oregon  peas, 
green  beans,  green  corn,  cucumbers,  squash  and  cantaloups.    Fairly  REAS GIJABLY 
PRICED  are  spinach.  Eastern  Washington  cherries,  bananas,  avocados  and  pinetipplc  • 
The  LO'^.EST  PRICED  bunched  vegetables  are  radishes,  turnips,  and  carrots.  Aspara*- 
gus  reme.ins  UNCH/i-WGED  in  price  and  supply*     Cauliflower,  celery,  cabbage,  Calif- 
ornia apricots,  peaches  caid  plums  are  found  in  the  LUaURY  CLASS  this  week.  Calif- 
ornia vdiite  potatoes  are  in  PLENTIFUL  SUPPLY".    UriUSUALLY  HIGH  are  \jashington 
Winesap  apiles.    At  CEILIImG  LEVELS  are  grapefruit,  l'-;iiions,  and  orMiges. 

SAM  FlUIv'CISCO  —  A.  M*  McDowell  in  San  Francisco  reports  that  BEST  BU^'S 
there  are  squash,  grt;.jn  per.s  fvnd  asparagus*     Carrots,  beets,  and  turnips  have 
been  IWCREASIHG  grf.dually  and  prices  are  slightly  LOVfER  than  a  wook  ago.  Egg- 
plant and  green  corn  are  a  little  MORE  Pi^EiiTIFUL  on  the  San  Francisco  market,  ond 
potatoes  arc  in  NORML  SUPPLY.     LIBERAL  SUPPLIES  of  raspberries  and  youngberries 
are  to  be  found,  while  there  is  a  LIGHT  SUPPLY  of  strawberries.    Prices  of  canta- 
loups and  vratcrmelons  have  LCiffiRED  slightly  during  the  past  week. 

LOS  ANGELES  —  A.  E.  Prugh  ef  the  Los  Angelas  office  recommends  carrots, 
beets  and  turnips  as  BEST  BUYS  of  the  week.    V»hclesale  price  of  cabbage  lias 
rocontly  DROPPED  about  4:0%.     Thrcrfere,  housewives  should  be  able  to  purchase  this 
green  vegetable  at  rocoonable  levels.     Celery,  cucumb.rs,  parsnips  eggplant,  cauli 
flov;er,  peaches  and  watermelons  are  LOIiER  PKlCED  tlian  a  week  age,  while  asparagus, 
snap  beans  and  squash  arc  HIGHER  PRICED.    il/iTiIER  HIGH  PRICED  are  apricots, 
cherries,  cantaloups,  grapefruit  and  lettuce.     I:i  iviODEItKTS  SUPPLY  are  corn,  onions 
tomatoes,  oranges  and  lomons *     LIGHT  SUPPLIES  of  Black  Mission  figs,  storage 
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apples  ;;nd  Thuinpson  Su  ^dloss  grr,pos  f'.^ro  ;;vr.il;'blL  .     Strawburr  i^js ,  boys'jnbcjrr  ius , 
young,borrios ,  rcispborrios ,  blr.ckberrijs ,  loganberries,  r^rid  geuseborri^s  are  in 
LIGHT  TO  IviOLSRiiTE  SUPPLY.    A  FEW  nectarines  have  sbarted.     Rhubarb  ::nd  remainc  arc, 
REiiSoNABLY  PRICED  while  avccados,  okra  and  peas  are  HIGH. 

PORT  LAND  —  Buying  of  fruits  and  vegetables  on  th-j  Pert  land  laarkot  shoule  bu 
less  difficult  this  week,  Carl  Hanson  reports  from  that  city.     Ther^.  is  a  LIBERiiL 
SUPPLY  of  spinach  and  lettuce.  .  Carrots,  beets,  turnips  and  groon  peas  are 
PLENTIFUL.    NEIV  ARRIVALS  of  homagrovm  squash,  novir  crop  cabbago  from  local  gardens, 
and  now  crop  rutabagas  increase  the  number  of  green  and  yollov/  vegetables  new  on 
the  market.     There  is  a  TEiviPORARY  SC^^RCITY  of  green  onions,  but  prices  centir.uo 
reasonable,    i^sparagus  prices  have  ADVALCSD.    Fairly  HIGH  PRICED  are  cucumbers, 
hothouse  tomatoes,  eggplant,  artichokes,  gru^n  corn,  snap  beans  and  celery.  Local 
new  potatoes  are  in  LIGHT  SUPPLY.     Good  quality  California  long  white  potatoes 
are  selling  at  CEILING  LEVELS,  with  small  creamers  cr  egg  size  iViORE  PLENTIFUL  and 
selling  below  prices  of  larger  potatoes.     Ti:erc  is  a  EODERiVIS  SUPPLY  of  Black 
Tartarian  cherries,  whilo  grapefruit  and  oranges  are  SCARCE.    Apples  have  reached 
a  new  >i.LL-TIIffi  HIGH  in  pricij  and  offerings  are  light. 


rIOIvE  CjiPKIIiG  ixRITHI'.iETIC 


To  help  hcmemakers  figure  how  mony  jars  of  canned  f>.ed  to  expect,  from  fruits 
and  vegetables,  whether  they're  bought  at  the  market  or  picked  from  the  Victcry 
Garden,  here's  a  table  of  comparative  figures.     It  iias  be,;n  prepared  by  the  homo 
economists  of  the  Bureau  of  Human  Nutrition  and  Horn!",  Ecciioirdcs ,  and  they  rur.iind 
us  that  the  figures  are  necessarily  approximate. 


Apples  1  bu.    (50  lb)  cens  2u  qt.  2-.j  lb  (7  to  8  apples)  can  1  qt. 

Beans,  Lima.  ....1  bu.   (28  lb)  cans  6  to  8  qt.  4  t.  5  lb  can  1  qt. 

Beans,  Snap ..........  1  bu.    (24  lb;  C' ns  16  qt.  Ig-  lb  cm  1  qt. 

Beets  1  bu.    (CO  lb;  cans  24  qt.  2w  lb  can  1  qt. 

Berries.....  24-qt  crate  cans  18  qt.  l-^  to  1-^-  lb  (b  cups)  ean  1  qt. 

Carrots  1  bu.    (50  lb)  cans  20  qt.  Z}-  lb  can  1  qt. 

Cherr  ie  s .............  1  bu.  (56  lb)  cans  25  qt .  ly;  to  2-^-  lb  (6  to  8  cups)  can  1  qt . 

Corn  1  bu.   (72  lb)  cans  8  t^  V  qt.  vdv.-lo  kernel  6  to  10  ears  can  Ic^ 

Grr^pes  1  bu.   (48  lb)  cans  20  qt.  2fr  lb  can  1  qt. 

Gr-^ons.....  1  bu.  (12  lb)  cans  5  to  7  qt.   I.'/  tL   2vV  lb  can  1  qt. 

Peaches  ....1  bu.   (50  lb)  cans  2o  qt.  2  t.,  2i  lb  (8  tw  10  peaches  )1  ■  can  qt. 

Pears  1  bu.  (58  lb)  cans  24  qt.  2  to  2],-*'lb  (5  to  6  pears)  ccn  1  qt. 

Peas  1  bu.   (32  lb)  cans  12  tc  16  pt.  2  to  26  lb  can  1  pt. 

Plums  ....1  bu.    (56  lb)  cans  50  qt.  1'  tc.  2  lb  (24  t.   32  plums)  oan  1  qt 

Squash...  ...1  bu.   (40  lb)  cans  20  qt.  2  lb  en  1  qt. 

Strawberries  ....24-qt  crate  cans  12  qt.  2  qt.  can  1  qt. 

Sw-et  Potatoes .......  1  bu.   (52  lb)  cans  2o-  qt.  2-.V  to  3  lb  can  1  qt. 

Tom.atoos  1  bu.  (56  lb)  cans  15  qt.  2^\i.  3^  lb  (8  to  10  tcifii-.toos )  can  1 

qt . 

SPEAKING  OF  IvEi.T 


Did  you  know  that : 

The  cow,  v/hich  furnishes  one  of  '.ur  must  importr.nt  m^ats,  is  c-..  nsidercd 
sacred  in  India?    lnhon  a  Hindu  cr.lls  someone  a  "beef  eater"  it's  an  insult. 

In  certain  tribes  the  nobles  and  medicine  laen  reserve  for  themselves  such 
organs  as  kidneys,  livers,  hearts,  and  heads.     The  steak  and  muscle  meat  of  sheep, 
camel,  fish  and  birds  are  loft  for  the  ooi.ir.K.n  people. 


-  e  - 


Th5  eskiiaos  live  almost  ontiroly  on  moat,  riv-st  cf  whi±i  they  ^jat  rav/? 
They're-  particularly  fund  of  the  inner  organs,  such  as  hoa.rt,  liv.jr,  kidneys, 
and  svrcetbrcads . 

The  mssos  of  the  people  in  China  and  Japan  s  eldoivi,  if  over,  taste  neat;  t3;e 
mere  prosperous  oat  fish  rav.',  at  that.     Soybeans  and  loguiaes,  which  are  c<.'r.suiri..-d 
in  large  quantities,  furnish  the  proteins. 

An  American  aviator,  lost  in  the  junglos  of  i-.ustralia,  tcl('  his  r..scuers 
that.v/hen  he  was  on  the  verge  of  starvation,  ho  ate  a  grasshopper,  and  that  it 
tasted  like  crab  raoat? 

We're  not  likely  tc  acquire  a  taste  for  grosshoppors,  but  it  just  siiews 
that  vire  can  adapt  ourselves  to  unfaiviiliar  and  even  unlikely  itei.s  ^.f  di^t  in 
case  of  necessity. 

VARIETY  I^EATS  Ih  ^A^RTIlviS  i^Gi.LS 


Since  point  values  of  all  vr.ri.ty  msats  v/ere  recently  reduced  and  point  val- 
ues of  many  ^ther  moats  were  increased,  variety  i;ieats  became  ruore  iiviportant  thrxn 
ever.    Variety  Luats  may  bo  low  in  point  value  but  they're  high  in  nutritional 
value.     They  are  excellent  s-urces  of  iiigh  quality  proteins,  certain  essential 
minerals  such  as  iron,  phosphorus  and  copper  and  vitaiains. 

LIVER  is  probably  the  best  iaiov/n  of  the  variety  Lioats.     Many  people  v^ho  think 
that  calf  liver  is  superior  to  other  kinds  of  liver  sh'-uld  realize  that  pork  ■ 
liver  is.  rich  in  high  quality  vitamins,  vit:uain  A,  thiamine,  riboflavin  and  is 
also  an  excellent  source  of  iron.    Although  all  kinds  of  liv.;r  hav&- similar  high 
food  value  tk;  re  are  different  m^ethods  uf  cooking  for  different  varieties.  In 

general,  liver  is  tender  and  should  be  co^-ked  at  a  lev;  temperature- tv.  -  r.tain  its 
tenderness  and  best  flavor.     Calf  ^r  lamb  liver  can  be  fried  or  broiled,  while 

it  is  best  to  braise  beef  or  p^rk  liver.     If  there  is  any  left  over-,  you  i.*i£,ht 
grind  it  and  make  into  bac...n  v/rapped  patties,  dumplings,'  liver  l-c-af  .-r-  sajidv^'ich 
spread.  "      ■  -  •  • 

riEiuRTS  are  muscular  organs  and  'neo-d  longer  C'-oking  than -livers*  .  .Of  ,r.ll  the 
*    hearts,  be^f  is  the  largest  and  requires  long  slov;  cocking.     Thoy  .vuy  .bo  .qi^oked 
in  water  or  braised.    Before  braising  they  my  be  stuffed  with  a  .SGY^ry  .br. 'Qd 
dressing  for  additional  flavor.  '  •   

KIDNEYS  are  considered  a  delicacy  by  r.uvny  people.    Vviali  •  lamb . and.  pork,  kid- 
neys are  delicious  when  broiled.     Beof  kidxioys  should  be  Co-.ked  in.v;atcr  >.r 
,    braised.    Marinating  in  v/ell  soasonod  French  dressing  improVos  >  the- f  lav  .r . 

SWET  BREADS  are  quito  tender  and  delicate.     If  they  are- t-.  be.  kept,  long, 
they  should  be  pre-cooked  and  kept  in  the  refrigerator  until  ready  for  use.  If 
they  are  to  be  usod  iLiraediately ,  hov/ever,  they  can  be  either  br:.ised  or  fried. 

TONGUE  is  available  in  several  f  oriiiS .      Be.:^f  and  calf  t:.iigue  are  usually 
sold  fresh  but  purk  and  lamb  tongue  are  usually  sold  in  a  re-.dy  te  serve  form 
pickled,  corned  or  smoked.    Fresh  tongue  should  be  siini.ierod  for  about  3  or  4 
hours.     Prepared  tcngue  i.iay  be  sliced  and  served  Cold  or  ro-heatcd  in  a  spicy 
sauce • 
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BlUxINS,  lilcG  swoetbrends,  are  vory  tender  and  delicr.to.     Thoy  can  bt;  pre- 
cox kod'~QncrThon  usod  later.     Scrarablod  v/ith  eggs,  dicod  in  ciuol^t,  hor.tod  in  \;ell- 
seasoned  sauce  and  in  salads  are  s-ue        the  best  ]:noi,m  v/c.ys  t^  survj  thoi... 

Although  TRIPE  is  e.lw^.yo  partly  ccched  when  ycu  buy  it,   it  still  ne^'ds  ad- 
ditional Co;. king.     ^Fresh  tripe  should  be  sii.nnered  f^r  ;;.bv.ut  i.n  h^ur.  Piclcled 
tripe  needs  to  be  staked  in  water  ab.,ut  15  minutes  befon.-:  cooking*  •  Tripe  ci.n  be 
dipped  in  fritter  batter  and. fried  in  deep  fat,  croaiaod  ..-r  used  as  an  ingredient 
in  pepper  pot  soup. 

OXT^ilLS  require  long  sl^-'iv  cooking  in  r.oist  iijat.     Th'.y  r.cy  be  sinu.vered  in 
wiiter  or  braised. 

"Variety  Meats  fur  Variety  li^ivls"  w^uld  be  a  guod  slogan  f-r  v/artii.ie  neal 
planning  in  the  suirjner  ninths  —  •-;spocially  when  h^Eejrakers  ar>.;  anxious  to  coon- 
oBiize  un  red  points  and  splurge  uR  nutriticn. 

SECOND  CROP  IN  TiS  VICTORY  G^.RDEK  • 


Inform  victory  gardeners  that  now's  the  time  t^  begin  planting  their  second 
crcp  —  the  suiiiner  crop.     By  the  tine  we've  had  a  CvUple  or  three  v/j'^ks  -f 
really  hot  weather,  thjy '11  hcve  pulled  the  last  of  the  unions  an^f  radishes  and 
the  lettuce  will  have  gone  to  seed. 

Here  are  the  vegetables  USDL's  garden  spocir  lists  rccora.iend  f^r  roplacer^ent : 
New  Zoaland  spinach,  cabbage,  sweet  cm,  string  beans,  lir.ia  beans,  blackeyed 
peas,  okra  and  vegetable,  soybeans,  if  you  can  get  then.    Enough  should  be  planted 
tu  supply  the  table  and  give  a  surplus  for  canning,  drying,  brining  .r  fre:, zing  - 
then  the  victory  garoen  v.;ill  render  yuar-r.und  br-xfita. 

HORE  Fj.R.  V.oRKERS  LiE^.K  BETTER  DIETS 


Twenty-six  thousand  farm  v;orkers  f ron  ivK;xic.  ,  br._ught  this  Goun.try  by 

Farn  Security  Adninistr*^  ti^n  Ui:d(jr  ihtornational  agree;;:ent,  :xre  i..;'',]:ing  it  pos- 
sible for  h<- usev>rives  to  pr^.vide  h-.-althful,  varied  diets  f.,r  thu-ir  far..iiies» 

Thanks  tu  six  th'.usrnd  of  these  "gc^ud  neighb^-rs"  W'..rking  in  the  California 
citrus  groves  the  far..ily's  morning  grape  fruit  and  a  nvi-mal  ai=.v-unt  >.f  grape  fruit 
juice  for  the  youngsters  are  still  available.    Essential  vegetnblos  are  being 
harvested  by  thousands  more  Mexicans  in  California  and  ii.rizor.a. 

Sugar  bowls  will  rei.uiin  fillod  tnrv,ugh  the  lf;bor  of  >.  thors  w_r]-ing  in  the 
beet  fields  of  Colc-rado,  leah- ,  Nebraska,  California,  Oreg^' n,  and  other  boot 
producing  states.     The  first  3000  Mexicans  br^.ught  in  last  September  to  meet  a 
California  be  it  labor  crisis  are  credited  by  grcvrers  with  saving  ton  milli:-n 
pounds  wf  sugar  that  v;as  in  serioUs  danger  of  being  l^st  bocause  ..f  1  b^.r  scer- 
c  ity . 

Trains  are  new  rolling  across  the  border  ro-gularly,  bringing  the  v/orkors  in 
at  the  rate  of  ab.ut  2000  uvery  ten  days.     The      ver.i.:)nt  v/ill  continue  through 
Septeiuber  and  en  the  basis  of  pr^isent  requests  from  eiiployjrs  a  total  of  50,000 
workers  from  the  sister  republic  v;ill  take  pj.rt  in  the  harvests  <.£  (ur  v.Tir  crops 
bofore  the  season  is  ever. 
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PROGR..LI  ImOTES 


Q-^t  Full  Value  F^-r  Your  points 

Yuu  know  that  the  butcher,    can't  alwcys  cut  exactly  t.    the.p-und  whi^n  y  u'ro 
purchasing  rrioet  and  neither  can  he  give  yuU  change  of  loss  tlian  (..no  p^.int  in  r.jd 
staiaps.     Therefore,  you're  soi.ietiraos  charged  a  v/hole  pi.int  for  a  fraction  ^f  a 
pound  of  moat.     One  v/ay  to  got  your  full  p^int  value  is  to  buy  a  fev;  slices  -.^f 
ready  cooked  rr^oat  to  fill  out  the  points     This  can  be  sliced  very  thin,  and  usod 
in  sandwiches  or  in  hot  caseerolo  dishes.    You'll  find  yvU  can  v.,ften  hiake  c^;..- 
binatiijn  purchases  of  moat  to  take  full  advantage  cf  fracti^^-ns  .of  points  and 
pounds . 

Stretching  That  Melted  Butter 

Don't  feel  you  have  t...  stop  serving  that  pitcher  ^.f  i.-ulted  butter  to  go  v/ith 
waffles  and  pancakes.     They're  nc;t  the  same  without  it.     Try  this:     Melt  together 
with  equal  anounts,       butter  :r  enriched' r.iargariivj  and  strained  bacn  drippings. 
The  flavor  is  .!o,  licious.     You  nay  like  it  with  C'.rn-on-the -c..  b,  to;,. 

Sv^ordfish,  Sur,g:ier  Seafood  Treat 

The  coordinator  of  fisheries  has  just  ann'-unced  that  sw^>r;;fish  will  Ccj;io 
on  the  market  this  ir.^  nth  and  will  be  available  in  fresh  f^rn,  until  eld  weather. 
The  boneless  steaks  are  n^t  only  delici-^us  but  economical  t,.  buy,  since  thor-^'s 
no  waste.     Prices  v;ill  be  rather  high  at  the  begiMiing  -f  the  S'^as-^n,  but  v/ill 
doubtless  decline  steadily  until  ijxgust,  the  height  ^f  the  season. 

You  might  be  interested  to  hear  that  the  c^iemists  -f  the  fish  and  wildlife 
service  have  found  swv.rdfish  liver  oil  t^  be  100  tii.ios  i.'.ore  potent  in  vitamin  A 
than  th'.:;  U.S.  P.  reference  -saLiple  ^f  codliver  oil  and  500  tiiues  i:.>.ro  p..terit 
than  the  minimum  U.S. P.  requirement  for  cod-liver  oil.  vfeight  for  weight,  this 
gives  swordfiBh  liver  oil  about  25,000  times  the  vitamin  A  potency  of  butter  or 
eggs.     Also,   it  has  a  high  content  of  Vitamin  D. 

"Basic  Seven"-  Quiz 

A  well-balanced  diet  every  day  is  one  of  the  first  step?  toward  rood  hcia],th. 
If  you  aren't  sure  you're  getting  what  you  need  —  or  serving  your  family  accord- 
ing to  basic  nutritional  needs  —  here's  a  quiz  for  daily  eating,  lined  up  with 
dasic  Seven  standards. 

GROUP  1  -  GliEEIJ  iUTD  YELLOi;  VEGETABLES  -  Do  you  get  one  serving  of  green  or  yellow 

vegetables  every  day?    Of  ra*r  cabbage  or  salad  greens,  too? 
GROUP  2  -  TOivI^iTOES ,  ORivKGES,  GRj.PSFRUIT  -  Mow  about  one  of  th;se,  or  its  juice? 
GROUP  3  -  OTHER  FRUITS  AND  VEGETABLES  -  Do  you  have  potato.:;S  every  day,  or  an 

equivalent  in  food  value,  and  another  vegetable',  too?    One  serving  of 

a  fruit  other  than  those  in  Group  2? 
GROUP  4  -  MILK  AKD  i.lILK  PRODUCTS  -  If  an  adult,  have  you  liad  at  lu-,st  a  pint  of 

milk  every  day?    Do  the  children  get  a  quart? 
GROUP  5  -  RED  ■ivii]:AT,  POULTRY,  FISH.  OR  EGGS  -  Do  you  hCvVo  one  serving  of  lo'.n  nxat, 

fish,  poultry  or  cheese  daily?    At  least  4  eggs  a  v/eek? 
GROUP  6  -  BRSi.D,  FLOUR  Ai';D  CEREALS  -  ixe  you  getting  at  least  2  daily  s-.rvings  of 

whole  grain  or  enriched  cereals  —  either  bl-oad,  or  dry  or  cooked  ci;rcal? 
GROUP  7  -  BUTTER  aND  FORTIFIED  l-ARGARIi^E  -  Is  butter  or  enriched  margarine  served 

at  every  meal? 
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IN  THIS  ISSUE 


FOOD  FICTlilC  CunsuMjrs  aru  preparing  wis-jly  fcr  tho  future,  and  are  q,o- 

ccptinf;  the  present  feed  situation  candidly ..  t .BiiE  AD  ORDER  —  One  has  to  be 
alir.ost  (graphic  in  pointing  cut  to  hciriGirr. leers  the  tromondous  wastage  of  bread;  new 
ordor  will  prove  a  brak'e  and  broadcasters  can  cooperate  by  emphasizing  the  impor- 
tance v-f  bread  co^xSorvat ion. 

RATIOl'ED  OR  UI'IRivTIGNED  These  unrationed  food  alternates  probably  wouldn't 

phase  grandiiiothor  as  tTiey  wore  part  of  her  daily  routine  as  a  hcmemaker.  Whether 
or  not  iTiod>jrn  hoiner.iakers  acquiesce '  that  "tho  old  way  is  the  best  way"  after  all, 
they  do  realize  that  in  these  days  keeping  up  with  tho  trend,  both  in  patriotism 
and  thrift,  means  switching  from  the  can  opener  to  the  kitchen  stove. 

PUTTIHG  THE  SQUEEZE  Oi:  Yos,  that's  just  v;h:  t  is  done  to  those  scrambled  ' 

eggs  and  bov;ls  of  cereals  before  they  are  shipped  to  the  boys  overseas*  Dehy- 
dration has  earned  its  place  in  the  ranks  as  a  life  saver  as  well  as  a  space 
conscrvor. 

'•  PROTEIN  IM  BREAD  AKD  CEREALS  Those  f  igure-v/orryors  v/ho  thought  that ' 

bread  just  cozed  with  starches  and  carbohydrates  mr.y  feel  more  at  case  v;heh  they 
l^arn  of  tho  important  foL,u  values  that  broad  and  cereal  products  contain. 

PROGRaIu  NOTES  --  Wliy  R^d  Sta:rps  For  Canned  Milk  Broadc^-.sters  will  find 

an  ansv;or  to  this  question  asked  by  so  many  consurrors  on  Page  6. 

The  Importance  of  Bro..k.fast  No^  a  hurried  cup  of  coffee 

in  the  morning  doesn't  solve  tho  breakfast  problem,  csp^jcially  for  those  who 
need  more  energy  stored  up  now  than  ever  before. 

A  Bouquet. of  Substitutes  Lr .  Vfcbster's  associates,  in 

keeping  up  with  the  times,  mti^  bo  forced  tu  revise  the  definition  of  the  v/ord 
"substitute" • 

FDA  FOOD  SUGGESTIONS. ...  .Veal  and  Lf^.mb  are  lev;  takers  of  ration  poiuts  — 
tiiese  helpful  hints  will  solve  the  variety  problem  for  homemakers. 


Corisuneri;  don ''t ■  raind  beinr   told  to  "tighten  txi^ir,  belts"  or  eat  pork  end 
lamb  ihscead  of  beef,  ivhen  tbsj'-  know  Just  how  the  food  situation  staelcs  up»  Aneri- 
cans  didn't  ,^et  hysterical  v/hen  the  Juno  1  crop  report  ca'iT^^out,  because  they've 
been  ;';oarin£  oporations  at  the  dinnertable  to  ■v;ar  'Cbiiditions .    And  'they're  in- 
terested in  (getting,  the  food  to  tiie  war  zonesi^i/zhere  it  v/ill  do  the  "rnostest  the 
fastest".     They're  raighty  proud,  too,  of  their  liealthy  looking  fighting  iiien  still 
stxftioned  at  hoirie . . .  so -^if  -the  Army  neo^s  beef,  they'll  eat  more  fish,  poultry, 
lamb  and  pork* 

'^yo  Yiioeiis  of  J^end-Lease  Buying  in  Far  West    _       .  .. 

Y\1iat's  raore ,  -ivhsn  Americans  are  ^old  about  the  tremendous  quantities  of 
foods  ivo  must  send  to  our  Allies  under  lend-lease,  and  v'hat  we 'vj  already  done  on 
this  scorsi,  they  figure  that  Victory  is  that  much  closer.     Here  is  a  list  of  foods 
purchasod  in  a  recent  two-weeks'  period,  mind  you,  for  lend-lease  and  other  war 
neodo  being  handled  through  Food  Distribution  Administration.     It's  an  indication 
of  which  foods  t.ro-  impor tc.-nt  v;ar  omariunition. 

Thosj  figuros  cover  buying  in  the  five  .s.t,:;ta3  of  California,  Oregon,  "iVaeh- 
ington,  Arizona  and  Nevada ....  BL'TTER,  l-o-  million  pounds ...  .COiWSNSED  MILK,  75,000 
casos....DKY  SKIM  MiLiC,  nearly  4-^  million  pounds ...  .DitliiE  IwIOL-ii  EGGS,  nearly 
350,000  pcunc'.G . . . .  (and  rornember  these  last  two  items  i.re  concentrated  r^nd  when 
reconstitut.;d  would  equal  about  a  m.illion  dozen  eggs,  and  45  million  pounds  of 
fluid  mill). •FRESH  EGGS,  over  650,000  dozen. .. .DRIED  APRICOTS,  280,000  pounds 
. . .  .COrlCEi^iTR/vTED  LEI-IOF  JUICE,  119,000  gallons.  *  ^  .eOiJGSiJTRATED  CRAhGE  JJICE, 
230,000  gallons.  ..  .DRIED  PEAC1L3S    800,000  pounus  ...  .DRIED  ?E>Ji:S  ,  nearly  270,000 
pounds       .DiilED  PRUkES,  nearly  1-|-  rail  lion  pounds  ...  .RAISIUS,  over  l-^- million 
pounds ...  .MISCELLx'iKEOUS  CEREai.3,  CRiiSiiERS,  over  100,  OoO  pounds  ...  .RICE ,  over 
10->-  million  pounds ....  TUSHOHICA  (a  spvJciL.l  food  for  Russian  soldiers),  100,000 
pounds ...  .L/LiiD,  nearly  1-^^  million  pounds ...  .'DRY  3.:Lii:S,  over  6;v  i.iillion  yjounds.... 
DEi-PiDRaTED  C^-RIiCT3,  300,000  pounds  (reconstitute,  s  to  about  2-  million  pounds)...  . 
DEHYDRATED  G.-:RLIC,  100,000  pounds ...  .DEHYDiL'^TED  POTATOES,  2oO,OuO  pounds  (r-:,cpn- 
stitu'tes  to  about  Ir,-  million  pounds). 

If  you  would  liice  moro  information  about  those  DEHYDRATED  FOODS,  und  v/hat 
gr.-  at  space  savers  they  are,  V^ITE  US  for  ^  copy  of  FE^iThERV,EIGi-IT  FOODS. 

More  ^-.bout  The  Juno  1  Crop  Report 


Getting  bac:  to  that  June  1  crop  rvjport...in  a  nutshell,  it  looks  as  if 
we-  v/on't  bo  able  to  buy  all  t-ho 'f-oods  we'd  like  to,  or  v/e  could  ufford.     But  nu- 
trition won't  be  a  war  casualty  on  Aiaerica's  hcrae  front... that  is,  if  hom'.Eiakers 
tai.e  hold  of  their  jobs  as  top  sergeants  in  the;  food  management  army.    V/ith  aver- 
age weather  thj  rest  of  thj  yer.r,  1943  food  production  should  about  reach  that  of 
1942,  v.'hon  we  produced  28  pjrcent  mor^.  food  than  in  the  average  years  1955-39. 
\'h  all  nj.-d  to.rjmembur  that  durxng  the  past  three  years,  our  farming  are^.s  have 
hud  unusuftlly  favorable  growing  w.-athor. 

These  aro  the  facts  te  point  out,  in  discucsing.  the  food ■ outlook:     Less  of 
most  foods  than  in  '41  rjid-_'42,  but  .more  fluid  milk,  and  croam,  more  poultry  and 
about  the  SLanu  amount  of  eggs... also,  v;o'll  eat  more  coro.als,_  biJ^t  in  terms  of 
averages,  :.nd  from  thiv  supply,  poi^t  of  v'iew^  aAplx,'.  f ood^  t'd  iiuiintcrin' Health  and 
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productivity.    Howovjt,  wg  v/ill  hc.vo  to  expect  seasoni-.  1  variations  in  supply 
und  nislocc.tions  in  supply  due  to  possible  wec.ther  chcmgu      and  in  distribution 
duo  to  vrtxr  conditions.    jUso,  mj  ifiust  bvj  prepared  i'or      tighter  food  situation, 
so  We'll  bo  able  to  r.ioet  any  unfavorable  crep  hc.rvosts,  and  to  supply  still  more 
food  dir>.ctly  f or^  war  needs. 

FOOD  DISTRIBUTIOH  ORDER 


Br-  '.d  Food  Order 

Food  cons^rvo tion  is  the  other  name  for  Food  Distribution  Order  No.  1. 
Br'.f.d  not  only  is  i.t  t];e  top  of  the  list  of  foods  vasted  in  Ar.njrican  households 
....it's  .'.Iso  subject  to  plenty  of  waste  in  the  distribution  process.    A  recent 
^ov..,rniiiv.nt  surv.^y  brought  out  the  ft,ct  thut  prior  to  the  Order,  about  four  and 
a  half  ir.illion  pounds  of .  shorteninj.;^,  fivo  and  a  half  iiLillion  pounds  of  dry  milk  • 
i.rA  6  p.ilj.ion  pounds  of  sugar  annually  vv'ant  into  bread  Vi'hich  was  returned  stale 
from  the  retailer  to  the  b^.ker,  and  not  used  for  human  consumption. 

Perhaps  thv,  br-jad  order  did  get  off  to  a  ba.d  sturt,  :.s  far  as  consumers 
vv^r^-.  concerned,  becav^so  it  temporarily  did  away  with  their  favorite  of  modern 
time-s...vors ,  br^ad  slicing.     Ho\v'ev^r,  we  should  all  gr^nt  that  in  v/artime  the 
tri;dc  practices  wliich  caused  this  tremendous  br^ad  vjasto  must  be  eliminated. 

For  example,  unlimited  VL.ri^^t ies  of  br^ad  tend  to  overstock  stores,  and 
so  bakers  aru  forced  to  accept  tho  return  of  unsold  loaves.     However,  the  bread 
ordor  prohibits  thuse  returns  and  thus  by  limiting  varieties,  bakers  are  able  to 
promotvj  riiaximum  daily  sales  and  help  to  e liiiiiru',te  br.ad  waste  at  their  end. 

Recent  revisions  to  the  bread  ord-t^r,  effective  July  1,  will  tighten  the 
rcistrictions  against  "returns"  by  making  the  grocer  or  tJie  dealer  equally  re- 
spcnsiblv;  Vi^ith  tht;  bak-^r  for  this  practice. 

Other  changes  will  r^^suit  i:u  increased  use  of  sugars  and  shortening  in 
brjad.    And  bakers  are  no  longjr  required  to  use  a  minimum  of  3  p: rts  of  milk 
solids  or  skim  milk  in  eech  100  parts  of  flour  in  white  pan  formulas.  Hovj-.-vor, 
the  maximum  is  still  set  at  no  more  than  4  parts. 

Another  provision  of  the  ord^r  prohibits  br:kors  from  giving  av/ay  samples, 
and  otherwise  influencing  sales  by .  giving  pr.^miums.     Tho  ro'strictions  on  bread 
VvTappings  havo  be.jn  modified  to  permit  the  use  of  a  j.ight  weight  inner  wrapping 
of  wax  p.. per  fer  Icav^js  baked  in  pans  at  least  15  inches  long. . .  .a Iso ,  end  labels, 
inserts  and  outsorts  llB-j  bo  used  if  they  provide  necessary  identification  or 
corr  ection  of  labeling  and  aru  not  more  than  thr  .e  inches  v;ide . 

i'lany  hcmeinakers  probably  nevjr  did  realize  the  importance  of  tho  bread 
order... but  thore  should  bj  no  question  in  their  juinds  when  they' are  informed 
that  its  purpose  is  to  save  an  estiirr.ted  vr.st^..  of  .idllions  of  pounds  of  critical 
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RATIOi^^D  OH  Uin^ATIOinSD 


Do  you  have  in  ^''our  files,  or  pimied  up  on  your  office  v/all,  a  list  of 
rationed  foods  and  their  unrationed  alternatss,  for  ready  reference?  Homeinakers 
needn't  ever  run  short  of  ration  sta;p.;;s  if  they  plan  their  food-shopping  wisely. 
T  his  is  the  tirae  of  year,  certainly,  vmen  most  families  should  be  able  to  eat. 
v/ell  and  spend  very  fev^  ration  s  banps  .     You  can  help  out . by ,  frequent ly  indicating 
uiiraticned  altornat..s  for  rationed  items  • 

For  inst-nc'.'; ,  in  place  of  the  rationed  fruit  juicts  in  cans  or  jars,  fresh 
oranges,  (i,rapef ruit ,  lemons  and  tangerines  can  be  used,  some  of  these  are  avail- 
able all  year  around.     Don't  forget  that  citrus  fruits  can  be  served  in  several 
w- y;;,  i5lioi':d  or  in  sections,  or  as  a  salad.    And  hero's  a  hint  about  the  rind  of 
cibrus  fr.-.ita  —  cool-,  it  'witli  other  foods  to  give  a  different  flavor  --  remove 
boi'oro  serving  if  dr^sired.     Or  grind  and  use  it  in  cakes,  puddings  and  ether  des- 
serts in  pltoa  of  flavoring  extracts. 

In  plt\ce  of  vegetable  juices,  increased  qur.ntitics  of  fresh  green  vege- 
tables can  be  served.     Green  cabbage,  spinach  and  other  greens,  string  beans,  peas 
and  broccoli  arc  a  f<m  of  tii^m. 

Bottl:.vd,  canned,  dri.jd  and  frozen  fruits  should  bo  s--.vcd  for  emergencies, 
or  for  trie  time  when  fewer  freah  fruits  are  available.     ?r'.;oh  fruits  and  berries 
in  s-.;..t;6n  may  be  used  instead,     nhen  raaking  apple  sauce,  quarter  and  cook  tho 
apples  v;ith  the  peeling  on  and  strc.in  them,  to  get  the  color  of  the  skin  and 
peels  and 'cores  and  get  tlie  benefit  of  the  pectin  in  juice  for  jelly. 

As  for  cann.jd  and  frozen  vegetables,  it's  just  a  Liatter  of  using  the  same 
or  similar  fresh  vegetables  as  they  are  in  seasen.     Don't  forget  that  many  fresh 
greens,  such  as  spinach,  kale  and  broccoli,  can  bs  served  raw,  in  S£ilads,  as  well 
as  cooked.    And,  of  course,  all  vegetables  should  be  cocked  in  a  very  small 
amount  of  water  nuver  over  cooked.     If  any  vegetable  liquor  is  l';ft  after  cooking 
it  should  be  served  with  tho  Vjgetablo,  or  si'Ved  for  soup. 

■  V/hich  brings  us  to  a  cors  iderat iun  of  soups  —  in  place  of  the  canned  var- 
ieties,    Servo-  nomeBLade  soups  whenever  possible.     Soup  stock  can  be  r^ade  from 
bones  of  moati  removed  before  the  meat  is  cocked,  drippings  and  scrapings  from  the 
broiler  and  roaster  also  can  be  used,     "^he  latter  can  be  dissolved  v;ith  a  little 
wrater.    Vvhen  making  a  mixed  vegetable)  soup.  It's  v«.;li  to  cook  the  vegetables  a 
short  time  before  combining  thorn  with  tho  stock,  in  order  to  avoid  ever-cooking 
tho  tender  en--3.     Or  they  C:\n  b^^  added  to  the  soup  stock  at  different  time. 

B-ans  can  be  baked  at  home  to  save  the  use  of  canned  beans  or  pork  and 

bc.ar  s.    A  piece  of  bacon  can  bo  baked  v/ith  beans  if  pork  is  not  available,  or 

they  can  be  flavored  with  a  bit  of  grated  onion,  ur  a  Vv^holo'  onion  baked  in  the 
c  ^ntcr  of  tho  pot. 

Homemade  pickles  and  relishes  will  take  tho  p.lrco  of  rationed  chili,  sauce 
aiid  catsup.  Canned  sauerkraut  might  v;ell  be  replaced  by  homemade  or  bulk  sauer- 
kraut, or  Isy  fr.jsh  cabbage. 

Instead  of  spicod  fruits  in  cans  .r  bottljs,  fre^h  appL=s  can  be  spiced  at 
home.     C>-'ok  them  in  a  thin  sugar  and  v/ater  syrup,  adding  spices,  and  perhaps  a 
bit  of  orange  poel,  for  flavor. 


Cc.nnod  baby  food,  v.  gr.-^t  ccnvoiMioriCo  to  the  busy  mothur,  ic  not  irroplc.ee- 
nbl'^',  since  fresh  vogotablcs  and  fruits  cr.n  bo  rx^shed  or  strained  at  horno. 
Remenibor,  lets  of  mothers  brou^^ht  ui  lets  of  children  v;ith'.ut  the  help  of  commer- 
oio lly  rrt-pr-red  baby  foods. 

PUTTING  THE  SQUEEZE  OYS 


xh:.x's  v-'hat  v/e're  doing  to  a  great  djc.l  of  dehydrated  food  now  being  ship- 
.I'd  r.broad  by  the  IVar  Food  Adirdnistre.tion.    Dehydrr.tion  alone  raecns  a  tremendous 
.3;.7ing  i::  shippii.c;^  c,nd  storage  space,  as  you  knewt     Compressing  the  food  got..s  even 
IT. r ',h'.; r ,  however.     For  instance,  during  May  a  saving  of  «iO,OuO  cubic  feet  of  ship- 
•■■s  iiiade  by  compr-jssing  th^.  dehydrf:t^^d  soup  shipped  to  thj  allies  under 
x.:;:;  i,;-3v. .     The  coL;pressior.  of  dehydrated  oggs  resulted  in  a  saving  of  i:;ore  than 
..'iS;,OoO  cubic  fj^;t.  think  of  it  as  20  average  size  rooms   (12x14  feet,  with  8.  foot 
e^ili:.r;,  packed  from  v^all  to  v/all  and  froiii  floor  to  ceiling. 

And  h^v  is  this  compreGsion  accomplished?    A  food  pr^^ss  is  used  to  con-  . 
j'.ntr'.te  the  food  ii?to  blocks  -  thj  d-jgr-e  of  hardness  being  determined  by  the 
\.ay  in  vhieh  th.j  -fvod  r..;0Lnsitut.;s  after  compression.     It '  s.  possible  to  press  food 
into  bricLis  lit^.-raliy  hard  ...-nough  tc  use  for  building  purposes.     This  foou  would 
harciiy  r-jconstitute  into  usi'ble  fori\,  ho-v;^.ver. 

Exper iin'^nts  so  far  have  shovrn  thot  cereol  pr>.'ducts,  cheese  and  dehydrated 
vegelfables ,  fruits,  milk  and  eggs  are  most  adr-ptable  for  compression.  .  Large  scale 
activity  is  expected  scon  for  Lend-ije 'SO ,  Rod  Cross  i-rxC,  Military  use.     The  Food 
Distribution  Administration  is  working  with  the  War  Department,  Agricultural  Re- 
search Administration,  Lend-Lcase  and  ether  Cov-jrrjnent  agencies  in  developing  the 
program. 

PRuTEIU  IV.  BR^-iD  iii'^D  CEREiiLS 


i'jow  that  bread  ana  cereal  products  are  farming  a  larger  part  of  cur  diets, 
we  are  bcccming  mere  conscious  of  their  food  values.     jVIany  people,  however,  still 
rsgf.rd  them  as  only  carbohydrate  or  starch  foods  and  the  fact  that  they  furnish 
protein  is  too  often  ovorlcokod.    V\fhen  they  arc  v/hole  grain,  enriched  or  restored, 
they  also  supply  miiijirt  Is  and  vitamins. 

.^-Ithough  it's  not  very  v;idely  r-alizud,  six  slices  of  bread  furnis?i  approxi 
;.':.t.  ly  20  grams  of  pr^t^in,  about  ono-third  cf  tho  dailj'-  protein  requirement.  For 
instance,  if  you  3c.z  a  couple  of  slices  of  toast  for  breai^fast,  a  sandwich  for 
luncheon  and  bread  pudoinf,  for  Jimi'-jr,  you  \vill  have  approxii.iately  one-third  of 
ycur  protein  requirement  for  the  day.     There's  one  important  thing  tc  remember, 
however,  although  Coreal  pr'-aucts  are  good  sources  of  protein,  they  must  be  sup- 
plemented with  animal  protein,  such  as  that  founa  in  dairy  prouucts,  eggs,  meuts, 
poultry  or  fish.    As  a  general  rule,  try  to  haV'_  at  least  oiio-  third  of  your  pro- 
tein from  tho?o  aniiral  Sources.     The  addition        bro;;d  or  cereals  to  meat  loaves 

tc  stuffing  for  roasrs,  chops  .^nd  hearts  not  only  makes  the  meat  go  further 
•lut  adds  calories  ond  protein  to  that  furni.ihed  by  the  me^at. 

FOOD  DISTRI3UTI0H  ORDER  #28.2 


Under  this  order,  effoctive  June  1^,  all  livestock  slaught  .irers  operating 
mder  federal  inspection  aro-  required  to  sot  aside  45  p-rcent  of  all  the  steer 
-  nd  heifer  b->..f  they  jiroduce  v/hich  meets  armj;  specifications.     This  boof  v.'ill  be 
:;vailable  for  purchase  only  by  the  Arirj'-,  Havy,  Marinh  Corjs,  Co'^'st  Guerd  nnd  '.'.cn- 
trrict  sch-  els  foedmg  r.ilit-  ry  n-^r'^c  r-el. 


Conoum^rs  would  probably  lilco  to  iaiov;  that  this  poi-centage  actually  is 
loss  than  ..no-third  of  thj  entire  prcductiun  of  bcof,  since  only  65  porcsnt  tc 
70  p^rcont  of  the  boof  is  producod  undor  fodorc.  1  inspoction. 

This  order  v;as  nocoss^ry  becauso  the  arnod  forces  havo  had  considerable 
difficulty  in  recent  vvooks  meeting  their  roquiraiiiGnts  for  boof.     Other  moats, 
s-;ch  C3  V'-rk,  havc  boon  used  in  place  of  beef,  but  have  not  been  found  as  popular 
or  :.'.s  s.r-.tisf  r.c  ;:-.ry .     There's  no  getting  av/ay  from  tlio  fact  that  bo-^f  is  a  fight- 
ing f (■-■-',  and  vio  Lnov:  -chat  nobody  wants  our  fighting  non  to  run  short  of  it. 

PROGRiiL-.  HOT^S 


■.I'.y  iriJd  Stamps  For  Cc.iniod  Llilk" 


If  you've  hoard  inquiries,  as  wij  havo ,  as  to  \niy  the  rationing  of  carjied 
rail];  has  boon  ruade  a  part  vf  the  m-iat  and  fats  rationing  program,  herd's  the  an- 
3v;or.     Canr..;-d  milk  suppli-^s  both  animal  proteins  and  animt.l  fats.    Also,  the  ba- 
bies and  ii:va lids  to  whom  canned  milk  is  a  real  nocossity  are  net  largo  consum- 
ors  of  moat,  and  th-.^rof or--;  have  red  stamps  available  f^r  milk. 

^no  Import" nco  of  Broald'ast 


It's  pi-^tty  gonorally  agreed  that  a  good  breakTast  is  the  proper  start  for 
a  working  day.     Hero's  m.oro  a^anunition  for  that  argum.-nt  — in  case  you  need  it. 
A  survey  of  the  breakfast  habits  ^.f  vvar  plant  vvork:.-rs  sh'^v/s  that  when  they  om.it 
breakfast,  production  begins  at  a  lov;  point  for  the  first  hour  in  morning  and 
there  is  a  sharp  decline  in  efficiency  o.uring  the  f-.renoon.     Tnon,  iiraaodiately 
after  lunch,  a  much  higher  level  of  productivity  is  attained,  but  there's  a 
sharp  decline  again  during  the  afternoon,     whoii  breakfast  is  included  in  the 
day's  m.ods,  the  chief  improvement  in  production  is  during  the  morning  hours. 
It's  interesting  to  note,  however,  that  v/hen  mid-morning  and  mid-af terncon  orange 
or  grapefruit  juice  or  tomato  juice  is  taken,  or  milk  and  sand\/iches ,  production 
reaches  a  higher  and  more  uniform  ro.te  throughout  the  cay. 

You  m-ight  point  out  that  a  lot  -..f  v/ar  work  is  being  done  in  ...ffices, 
stores  and  ctiior  places  — -  including  the  home  —  and  that  a  geod  breakfast  v/ill 
start  any  vvcrkor  off  on  tho  right  fcot. 

A  Bouquet  For  Substitutes 


The  Office  of  Yk.r  Inf orrrr.tion  has  just  issued  two  relorsos  on  simplifica- 
tions and  substituti;  ns  in  consumor  go-,  ds,  vmich  you  mcy  have  read.    One  state- 
ment m.adG  in  the  second  of  these  releases  struck  us  as  being  particularly  inter- 
esting, andvr.  're  calling  your  attention  to  it. 

"Substitution,  a  v;ord  once  carrying  the  stigr.ia  of  'something  not  as  good 
as  the  origina.l',  staiids  tooay  in  the  role  of  a  hero  to  the  Air-^-rican  household. 
For  CO  it  can  be  credited  a  1-Tge  p;^rt  of  the  reason  why  the  household  continues 
to  function  efficiently  and  pleasurably  in  th'^  fac^  of  increasing  demands  on  the 
c  ou  n trys  r a\;  ma  te  r  i  ■}  Is." 

V,e  knov/  there's  s  general  prejudice  against  the  v:ord  "substitute"  in 
conn-jction  v/ith  food,  v.nd  you,  v/ho  are  home  economists  end  nutritionists,  probably 
won't  adopt  iz  forthwith.    Vv'e  thcughi:  all  of  you  mi^ht  like  to  consider  it  from 
another  point  of  viow,  however. 


FH^iT'S  IH  THE  Li/^KETS 


SEATTLE —  This  weeks  wartiF/j  food  buying  as  repcrtod  by  W.  P.  Cudmuro  Jr., 
c.f,::  ix'T-.s  zhr.  SPoT.LIGHT  on  hoir.ogroivi-;  lettuce.     LOWER  P'RICES  v.ro  to  found  for 
Pio],-. Ji^^rijv/i-  cnulif Icvor ,  dry  onions  and  Calif ornic  potatoes.     Thore  is  an  INCREASED 
L;1!PPLY  of  hoLiogrovvTi  cr,bb:;go  on  tho  rrcrLot  and  prices  should  bo  forced  dov;n.  PLEN- 
ilFUL  wrj  bunched  ..nd  toppod  or.rrots.     The  price  uf  Tcxc's  tomatoes  has  i.DVANCEL 
JjLIv>i!TLY.    Asparagus  and  spinach  aro  in  LIGHTER  SUPrLY.     Buuohod  boots,  groon 
^.i,ions,  rc'dishoc;  and  turnips  are  REASONABLY  PRICED  with  homegrown  steel:  supply- 
ing tho  rar.rkot.    ii.lso  in  this  samo  braci:ot  t//o  find  local  and  Eastern  Washington 
grion  puns,  squash  end  '.;c-,shington  chorrios.     UliUSUx.LLY  HIGH  are  California  pea- 
ch j3,  plu.us,  r-.nd.  apricots .     RixTHER  E:/{PEi''iSrVE  items  are  green  corn,  green  beans, 
c.)l..-ry,  o-ggplr^nt,  avocados,   loc^'.  1  stra.wborr ics ,  cantaloups,  watermelons,  and 
pi.';,  r. ;-,'pl^  .     Citrus  fruits  roiiu-^in  ';t  CEILING  LEVELS. 

FCRTLAIID    —  C-  rl  Hansen  reports  frc.m  p^^rtland  that  the  BEST  BUYS  of  th.;  week 
ar"J~h^rie'grovm  ls..ttuce,  local  cabbage,  cauliflower  and  strav/berr  ies .     Both  apples 
and  avocados  are  EXTRDilELY  HIGH  PRICED  and  offsprings  ar.;  liiiitod,  but  new  crop 
cherries  froi.i  rr.id-Cclunbin  sections  and  fresh  apricots  and  plums  from  California 
con.tributo  to  a  vcriatiun  in  the  daily  fruit  diet.     Cantaloups  and  watermelons 
are  in  tn.j  LUXURY  CLi.SS.    The  poa  season  is  now,  at  its  peak  with  PRICES  REi.SOH- 
aBl^E,    'Jith  ::..w  arrivr'.ls  of  asparagus  wo  find  the  PRICE  RSDUCa'D.     Local  and  out- 
of-state  celoz-y  is  R.'.TIJ£R  HIGH.    Potatoes  and  onions  rorxiin  rt  CEILING  LEVELS. 

SAN  FRANCISCO  —  A.  1,1.  McDovr^ll  r-p^rts  froi:.  tho  San  Francisco  i.ic-.rkot  that  re- 
oeipts  ..f  froSii  fruits  '~nd  vegetables  have  beei:  increasing  rather  steadily  dur- 
ing tne  past  week  or  so.     There  is  a  NOR^liiL  SUPPLY  of  apricots,  currants,  figSf 
nectarin(;s,  peaches,  plums,  potatoes  and  onions.    Early  variety  apples,  and 
grapos  from  the  Qoacholla  Valley  are  APPEARING  T--dth  prices  RATI2R  HIGH.  Canta- 
loups and  watermelons  have  continued  to  DECLIilS  SLO'ilfLY  IN  PRICE.     Squash  and  to- 
Eiitoes  arc  MORE  PLENTIFUL.    Vfc  find  the  price  of  green  corn  ayid  eggplant  SLIGHTLY 
DROPPED.    Asparagus  is  still  PLENTIFUL.     Bunched  vegetables  remain  TOJCIiANGED. 

LOS  ANGElSS  —  Cabbage,  beets,  turnips,  eggplant,  carrots,   Italian  and  yellow 
crookneck  squash  are  the  BEST  BUYS  on  tlic  Los  Angolos  :na.rket  this  week  as  re- 
ported by  A.  E.  Prugh  from  that  city.     Green  onions,  gr^-en  beans,  cantaloups,  and 
.v/>;tormelons  are  LOl-ER  PRICED.    Mustard  greens  are  CHEaP.     There  is  a  MODERi.TE 
SUPPLY  of  onions,  potatoes,  oranges,  lemv^ns,  and  strawberries.     Toma-tC'^s  remain 
at  a  fairly  STE^^DY  PRICE.     MoDER^.TELY  PRICED  are  romaine  and  rhubarb.  Broccoli, 
raspb-rri:.s ,  1.  gr.nb- rri  js  ,  youngberries »  boysenb.:rries ,  blackberries  and  gcogo- 
berries  are  in  LIGHT  SUPPLY.    ST^JITIKG  on  the  market  ".re  lima  beans.  Black  Miss- 
ion fig.3,  nectarines,  and  V/ildor  pears.     HIGH  PRICED  are  asparagus,  spinach, 
celery,  lettuce,  p:as  -  and  thoy'r..  scarce  -  green  corn,  cucumbers,  all  peppers, 
okra,  endive,  eherri-s,  ^arly  p;ach:G,  plums,  av^cad>.s,  apricots  and  Thompson 
Seedless  gropes.     Grapefruit  is  HIGEiR. 
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TliE  BATTLE  AGAIKST  BOTULISM 


Honie-canners  in  our  v/es'cern  states,  v/here  soil  conditions  give  good  hous- 
ing to  bacillus  botulinus,  can't  be  v.'-arned  too  e:riphatically  and  too  often  about 
the  dangers,  -of  improper  .canning  of  non-acid  vegetables.     With  the  advent  of  sur- 
pluses in  Victory  Gardens  above  what  the.  faiiiily  can  consume-  daily  in  fresh  form, 
obviously  food  conservation  dictates  riiore  home-cannin;\  of  iiiany  v,  rieties  of  vege- 
taji::.3 ..  .varieties  v/hich  soLie  homeLoakors  have  never  canned  before. 

It's  up  to  everyone  who  is  today  advising  hci.aeiii£-.kers  on  proper  carjiing 
...y'/iO'is  to  stress  the  tragic  results  of  tasting  such  non-acid  vegetables  as  home- 

jf'i  string  bearis  before  they  havi  bsen  properly  reheated.     The  oven-  canning 
r..o  sliould  never  be  used.     The  pressure  cooker  method  is  the  only  sure  v/ay  to 

can  non-acid  vegetables.  Dehydration  or  brining  also  kill  the  little  poisonous  , 
bug3,.,and  quick  fraesing  is  another  safe  method. 

"yai-jISS  resourcefulimess"  in  school  Lro^Cj^E3 


Fressur-cS  of  vvar  have  brought  us  face  to  face  with  the  practical  aspects 
of  adequate  nutrition,  froia  "the  cradle  to  the  grave".     Undoubtedly  school  lunch 
progra:;..s  lic.V'^  ccntributod  more  than  any  siiuilar  activity  to  v/hat  has  now  become 
our  naticnal  nutrition  program.     In  the  past,  government  agencies  gave  impetus 
to  the  expansion  of  school  lunch  programs  hy  supplying  foods,  services  and  equip- 
m::nt.    Even  so,  tne  spirit  of  "Yankee  resourcefulness"  has  been  largely  respons* 
iblc'for  the  inograticn  of  school  feeding  programs  into  cornmunity  life  and  edu- 
cational pro  grams  > 

In  the  IVest  this  "Yan].<:ee  resourcefulness"  has  taken  image  in  such  c.ctions 
as  tk;  school  board  jiiring  of  a  young  v/om.an  whose  husband  is  in  the  armed  forces 
to  supervise  a  lunch  program,  when  a  v'jPA  cook  was  no  long.ir  available.    At  anoths.r 
school,  the  principal  and  janitor,  aided  by  the  mothers,  prepared  and  servcid  the 
lunches ..  .with  one  moth.^r,  a  trained  home  economist,  planning  the  menus  and  super- 
\'is  ing  operations . 

At  Willcox  Unioii  High  School,  in  Cochise  County,  Or:.gon,  the  homemaking 
students  took  over  the  school  lunch  program  as  a  patriotic  nutritional  project... 
their  goal,  to  provide  all  students  with  a  hot  nutritional  lunch,  in  order  to  im- 
prove th'..'  health  of  the  student  body. 

Various  groups  of  girls  at  Willcox,  acting  as  a  family  group,-  uid  the  cook- 
ing... ^ach  group  was  headed  by  a  chAirman  v/iio  kept  f iiianci-..  1-,  tii'io  and  work  schcd- 
ul...s,  and  apportioned  the  tasks  us  sh-j  felt  they  should  be,  aft^ir  the  family  had 
picmud  the  menu.     Students  v.ere  served  c.f e tor ia  '  stylo.      Their  menu  included  a 
hot  main  dish,  saiad,  i^ririched  here  b.v.ked  bre.:.d,  milk  ".nd  aessert,  plus  butter 
ana  relishes,    iimplj  >rocf  of •  the  success  of  the  project  i/.;  s  found  in  comments- of 

the  students.     "These  me:.ls  really  look  good"  "This  surjly  beats  a  sack  lunch" 

,..."!  f.;el  more  like  studying  Vvath  a  good  meal  in  jao"..."Bcy,  it's  gfand  to  have 
a  sec;.nd  helping". 

The  practical  training  the  homemaking  studenx-s  recoiVsid  from  their  project 
was  indicated  by  sucH  r'.;marks  cs  "1/Ve  girls  surely  have  learned  hov;  to  cook  and 
hoM  to  serve  at  a  specified  time"...."'I  novir  knew  that  planning  was  so  important 
before  I  helped  serve  tho-st.;  lunches". ..  ."Gee,  I  didn't  know  how  i.^any  good  v.-ays 
there  were  te  fix  vegetables". .  ."lay,  I  thought  v.-u'd  have  tc>  have  special  equip- 
ment tc  cook  for  a  lunch". 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  //17 


A  lot  has  been  said  about  what  to  substi- 
tute f  or  n-:^at  dishes  in  the  v/av  of  Eg^js, 
Fish,  and  Variety  meats.    For  those  house- 
ivives  interested  in  preparation  of  neat 
low  in  ration  value... FDA  Food  Su^'jestions 
night  be  of  some  help. 

Making  the  Most  Out  of  Red  Ration  Points 

For  that  Sunday  roast  or  company  dinner           Le^  of  Lamb  is  the  best  buy  —  6 

poirts  a  p^^und, 

It  it  it 

L-.;r^  popular  but  with  the  sane  taste  and  value  is  either  the  Yoke  cut  or  Shoulder 
cut  -.vith  bone  in  —  point  value  at  6  and  5.     Being  less  tender  the  Yoke  is  more 
oiT  -ctivoly  cooked  v;hcn  braised, 

it  it  it 

L';rib  Neck  slicos  —  slice  is  round  'vith  a  neck  vertebra  in  the  center.  This  bone 
is  cnsily  renoved  after  cooking.  The  e:cccllont  flavor  conbines  well  when  braised 
•"ith  vegetables  —  only  3  points. 

it  it  it 

The  3ver-r!opul:\r  Flank- for  stow  neat  in  Fhephord's  pie  or  Hulligan  stev;  —  at  1 
priint  per  pound, 

it  it  it 

D."^n't  fort'^et  Lanb  patties  for  a  quick  cooking  neat  in  place  of  chops  —  can  be 
Iraisod  or  broiled  —  Serves  raany  f:ir  6  points  a  p^und, 

it    it  it 

With  fewer  cuts  of  Veal  on  the  narkot  tod;iy  l'..t's  do  our  part  and  buy  the  cuts 
not  s:  apt  to  bo  served  to  the  men  in  service. 

it   it  it 

V jal  Sh Duldor  chops  —  renove  the  little  round  bone  —  find  it  ideal  for  Veal 
birds.    Gut  in  tv/o  inch  squares  and  \.dth  different  nethods  is  often  called  City 
Chicken  —  6  points  a  pound. 

it  it  it 

Breast  jf  Veal  or  the  neck  neat  can  be  s-jrved  Cu"rried  v;ith  rice  or  in  savory  Veal 
Pot  Pie.    Red  points  needed  —  3  and  4., 

it    it  it 

The  good  old  stand-by  Hanburger  goes  a  long  way  in  serving  and  there  are  several 
v/ays  it  can  be  prepared  —  Salisbury  stoak  —  Cabbage  roll.     Is  your  fanily  ask- 
ing for  steak?    Then  serve  then  a  Penny^vise  Steak  —  hanburger  nixed  —  and  made 
into  the  f Dm  of  a  T-bone  steak  and  broiled.    This  could  more  appropriately  be 
called  p  jintwise  with  hamburger  at  6  points  a  p5\ind. 

it    it  it 

Braised  S};  -rt  Ribs  -/ith  vogotablos. ,  ,easy  to  pr-^pare  a.nd  calls  for  5  red  ration 
p Dints. 

itititit       it  iti^itit 

HELPFUL  Hiirrs 

Hen  like  ne.-.t  sandv/iches.     Save  those  sn^.H  oioces  of  roast;  ground  up  and  nixed 
with  a  relish  it  makes  a  t  sty  s-^ndwich  soread, 

it    i*  it 

For  those  whj  like  tD  serve  Fish  —  Briil  a  sole  whole  instead  of  fillets  for 
Sunday  Brunch.    Has  better  flavor,  fj^l  value  and  more  moist, 

it    it  it 

H^lp  t-  conserve  —  eat  the  gr^  und  fic'a  such  as  Cod,  Ling  Cod,  Sand  Dabs,  Sole 
and  Rex  Sole,  leaving  Salm^r.,  Milibut  and  others  tD  be  fr  '^en. 

itititititifritititititi*  p_503 


ShGphord's  Fie 


Grease  baking  dish  and,  covor  the  sidoc  v;ith  a  thin  lnjer  of  seasoned 
Hashed  potato.    Fill  the  contar  with  -.vell-scasoned,  slightl7  thickened 
lanib  ste^v  without  potatoes.     Cover  the  top  r.dth  the  nashed  potato  and 
h-.ike  until  the  pie  is  hot  through  and  lightly  browned  on  top,    A  snail 
amount  of  baking  pov/dor  or  c.  v/ell-beaten  egg  adds  t  j  the  liglitness  of 
th-i  pDtatj. 

00-   0  -30 

City  Chicken 

2  lbs,  veal  shoulder  Pepper 

2  t,  prepared  nust.ard  1  T.  butter 

1  t,  salt  2  eggs 

2  c.  broad  crumbs  3  T.  lard 

Have  veal  s!-;ouldor  cut  into  1  inch  cubes  and  thread  on  'voodcn  skcv/ers, 
Kix  riustard,  salt  and  pepper,  and  butter  together  and  rub  on  skov^ercd 
vo;:.l.    Dip  ir.  slightly  beaten  eggs,  and  tlicn  in  crumbs,    Bror/n  :n  all 
sides  in  hot  Lard  or  bacon  drippings.    Add      cuo  hot  ivater,  cover 
tightly,  n.nd  c  ok  very  slo^^ly  for  ab^ut  thirty  minutes, 

00-  0-00 

Vbnl  Pet  Pie 

2  lbs,  veal  neck  or  breast  1  c.  diced  carrots 

2  snail  onions  3  T,  fl;^ar  ^ 

6  snail  potatoes,  diced  s.-..lt  and  popper 

1  c,  diced  turnips  Baking  Po-vder  biscuits 

Gut  the  veal  into  cubes  and  cover  "/ith  hot  salted  v/ater.  Cook  for  thirty 
minutes.    Add  the  vegetables  a.nd  cook  slov/lv  until  thsy  are  done.  Thick- 
en the  liquid  with  flour  smoothed  in  cold  '.rater.    Pour  into  casserole 
dish  and  cover  with  baking  powder  biscuits  and  cook  in  a  modorately  hot 
oven  (375^)  until  the  biscuits  are  done,  about  fifteen  minut.js, 

00-  C  -00 

Ponnyr/ise  Steak 

1  lb,  hamburger  salt  and  pepper 

1  lb.  sausage  breald  crumbs 

1  egg  slightiy  beaten 

Mix  hamburger  and  other  ingredients  t  ogether.    Shape  into  xno  large  or 
four  small  T-b-no  sh-'ipe  steaks  n.bout  V  to  3A  inch  thick.    Broil  8  to 
10  minutes  t  o  a  side. 
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A  Service 

F^r  Diroct  ;rs  of  Unnen's  Ra  lio  Proi-^raiis 


San  Francisco,  Calif, 
Juno  26,  19 O 


IN  THIS  ISSUE 


Y.uJKEE  IIirrEIfJITY— MISPL..GED  IN  THE  BLACK  IvliJilOHT. . .  .Unsuapoctin.;^' non-f arri  folks  '.vho 
visit  the  farm  t:;  buy  liv-j  aninals  for  their  own  slau,'^htorin{i*  not  only  are  tamper- 
in-:^  '^^'ith  the  la'»v,, ,  thov'ro  a  bit  unpatriotic,  too,  becnuso  they're  trying  to  get 
arounJ  la;/s  dosigned  to  distribute  the  meat  suoply  eruitably, 

BOTULISM, .,  .I.Ior 8  information  about  the  danf^ers  of  this  food  poisoning, ,  .and  how  to 
can  non-acid  foods  properly, ,Eroadcasters  might  check  v;ith  state  and  county  home 
demonstration  agents,  and  with  public  he;i.lth  officials  about  local  problems. 

rllllT  ON  HONEY, ..  .This  sweet  can  help  to  stretch  rationed  sugar  supplies  and  tlius 
increase  home-cinning  possibilities, . .Ee  sure  to  caution  listeners  about  correct 
usage  so  their  fruit  won't  spoil. ,  .'Ve've  heard  of  cases  where  v/hole  batches  were 
lost  because  of  improp  jr  metliods. 

WHAT'S  IN  THE  I^ARIOCTS, ..  .Plenty  of  vegetables  is  the  word  from  Market  News  Reporters 
...about  tiie  most  plentiful  fresh  food  list  tTiiit  westerners  have  had  so  far  this 
season, 

"TURNOVER"  IN  EVAPORATED  MILK, ,, .Important ...  in  fact,  doubly  important,  in  view  of 
rationing, , is  the  care  of  evaporated  milk. . .Homemakers  should  be  advised  to  turn 
cans  every  few  weeks, . .Otherwise  they'll  bo  mighty  disappointed  when  they  open  a 
can  and  find  the  cream  has  become  a  firm  layer  at  the  top. 

ROOT  ^/EGETABLES  E^/EPTrHEIlE. . .  And  we  moan  that  lit  .rally. ..  If  you  don't  believe.it, 
look  in  your  Victory  Gcrden,  and  in  your  neighbor ' s. . .Your  listeners  will  be  ■ 
interest .d  in  the  now  Government  leaflet,  Root  Vegetables  in  '/rrtime  Meals. 

FDA  FOOD  SUGGESTIONS  rlf-%...This  \/cek's  edition  is  aimed  at  helping  homemakers  give 
more;  variety  to  the  servings  of  vegetables  harvested  from  their  Victory  Gardens... 
Broadcasters  can  help  homemakers  to  use  tlioir  vegetable  crops  to  the  fullest  by 
suggesting  unusual  '"ays  to  serve  greens  and  root  vegetables,  ]),-,irticularly. 
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YAKIGE  I1TGEHUI?Y  —  MISPLuiCED  IIT  THS  BLACK  I^RKET 

In  efforts  to  ^'ot  :ncre  meat  for  thoir  fairiilies,  non-farm  folks  in  somo 
areas  have  been  rj sorting;  tc  a  bit  of  Yankoy  inronuity  and  have  gone  out  to  farms 
to  buy  live  animals  for  their  home  consumption.     In  pre-war  days,  this  might  have 
been  ccmmondable . » .but  in  -v/artime,  it's  a  bit  misplaced  and  unpatriotic.  Present 
provisions  of  the  Nation's  meat  management  program  are  directed  tov/ard  allocating 
the  total  meat  supply  in  terms  of  urgent  war  neods,  and  it 'is  required  that  all 
persons  slaughtering  livestock  must  have  a  permit.     In  order  to  get  a  permit, 
such  persons  must  have  slaughtered  livestock  prior- to  April  1,  1943. 

-   -        It's  true  that  farmers  can  slaughter  animals  produced  on  their  farms,  for 
consumption  by  their  families,  v;-ithout  a  permit.    Hov/over,  the  answer  to  civil- 
ians ir.  that  they  cannot  slaughter  livestock  they  buy  on  a  farm  themselves... 
ThG;?e  non-farm  folks  cannot  have  the  moat  slaughtered  without  a  pc;rmit,  and  under 
FDO  irZ7 1  they  may  not  be  issued  a  permit,    ^side  from  the  fact  that  this  mis- 
placed Yankee  ingenuity  is  contrary  to  present  laws,  it  is  also  definitely  against 
our  war  effort.     For  v/hon  non-farm  poopl'i  unknovidngly  go  out  to  farms  to  buy 
livestock  for  thoir  ovm  slaughtering,  they  are  actually  carrying  out  black 
market  operations.    AilD  BLACK  IvIiiRK^TS  ITi  MEAT  iJiE  ALREADY  PREVEIjTIIjG  THE  UNITED 
KaTIOIIS'  MIvSD  forces  prom  getting  liKkT  THEY  URGENTLY  NEED  TO  FIGHT  THE  Y/AR  TO 
A  VICTORY. 

MORS  Oil  TIE  B..TTLE  AGAINST  BOTULISM 

Real  concern  is  being  expressed  by  v-^st  Coast  public  health  officials 
over  a  possibility  of  increased  deaths  from  botulism  in  the  wake  of  the  present 
drive  for  home  food  preservation.    Under  the  impetus  of  v.^ar  conditions,  home- 
canners,  amateur  and  otherv/ise,  are  filled  with  motives  of  econonry,  food  conserva- 
tion and  se If -preservation. ... .and  are  anxious  to  put  everything  in  sight  into 
bottles  and  jars,  for  consumption  on  "that  rainy  day."     Cojonunity  groups  are  also 
active  in  food  preservation  projects  for  school  lunch  programs. 

.  Tfcst  Coast  soil  conditions  harbor  the  bacillus  botulinus,  a  spore  which  is 
transferred  from  the  soil  to  food  products .. .and  is  so  small  it  can  bo  seen  only 
v/ith  the  aid  of  a  microscope.    The  spores  can  be  killed  by  high  temperatures.... 
by  heating  the  food  to  a  temperature  above  boiling  and  maintaining  this  temper- 
ature for  a  sufficient  length  of  time.     However,  they  are  destroyed  by  processing" 
at  212^-~  F.  if  the  solution  is  sufficiently  acid.   ,And  with  beans,  corn,  peas  and 
other  non-acid  vegetables  and  meats,  the  spores  mf-.y  not  bo  killed  at  the  temper- 
ature of  boiling  \;ater  unless  the  food  is  heated  for  six  to  ten  hours  pr  even 
,  longer..    However,  the  time  irr.y  be  decreased  very  much  if  the  ?iigher  temperature 
of  the  steam  pressure  cannor  is  used^ 

Thus,  government  expjrts,  federal,  state,  county  and  city,  will  only 
recommend  safe  canning  of  non-acid  food?  for  hunan  consumpt^ion  when  a  pressure 
cooker,  with  a  pr  ope  rly-tes  ted  gauge,  has  been  used.    NOII-ii.CID  FOODS  include  corn, 
bi-.ans,  pv  as',  asmragus.  greens,  okra.  carrots,  beets  if  not  pickled,  sweet  pota- 
toes —  in  fact  aLL  VEGETABLES  except  tomatoes,  pickled  beets  and  ripe  pimicntos. 
M'A:To  and  POULTRY  arc  NON-ACID  foods  b 

You  Can't  Fcol  '.dth  These  3u g 

Main  worry  of  authorities  is  the  fact  that  many  of  the  most  ardent  home-canners  in 
the  region  this  year  are  from  the  Middle  \iiest  and  vther  sections  of  the  country 
where  soil  conditions  do  not  encourage  the  grovrth  of  these  deadly  bugs  as  much  as 
in  the  Far  V/est.    Thus,  it  is  important  that  all  home-canners  be  OQuticned 
repeatedly  about  the  dire  results  of  improper  canning-  of  non-acid  fouds. 


state  Extejision  Sarvic^.s,  in  their  work  v.-ith  rural  women,  hav3  carried  on 
an  active  program  to  acquaint  these  groups  v/ith  the  riungors  of  botulism.  Homr;- 
C!.'.nnin(^;  bulletins  publisiiod  by  these  'xgenciea  contain  full  information  on  safe 
methods  for  home-canning  of  non-ccid  foods.     And  public  health  p,gencies  v;ork 
closely  with  coinr.iorciar  canners.     For  example,  in  California  the  State  Board  of 
Public  Health  licenses  commercial  caimers  and  prescribes  propur  canning  methods. 
Inspectors  are  present  in  the  plants  during  the  canning  of  any  food  capable  of 
causing  botulisia. 

But  in  city  areas,  unknov/ing  homeriak'jrs ,  using  canning  methods  prescribed 
by  th.;ir  iTioth'-.rs  or  grandnotherG  vdio  lived  in  sections  of  the  country  virhere  the 
br.cillus  -is  not  a  problem,  run  a  great  risk  unless  they  adh.--re  strictly  to- the 
pressure  canncr  method  for  non-acid  foods.    V/hile  many  of  them  may  bo  airare  of  the 
dangers  of  the  poison,  and  careful  about  alv/ays  brxnging  non-acid  foods  canned  by 
other  i;;ethcds  tc  a  good  boil  before  serving. .  .some  other  member  of  t?ie  family 
might  open    c.    Jar  of  string  beans  or  boots  some  day,  and  not  knowing  of  the  dan- 
ger, taste  it  before  cooking.     In  most  cases,  the  result  would  be  fatal  I 

The  Cc'.lifornir  Bo-'rd  of  Public  Health  has  given  hcmeiTiakors  in  their  State 
eight  rules  to  follow,  so  tliat  home-canned  feeds  can  be  eat^jn  without  the  danger 
of  botulism. 

1.  Can  all  foods  according  to  directions  prescribed  in  Home  Canning,  Bulle- 
tin H.  D.  417,  issued  by  the  University  of  California  Agricultural  Extension  Ser- 
vice.    Copies  can  be  obtained  without  charge  from  the  University  in  Berkeley. 

2.  Unless  you  have  done  the  canning  yourself  in  a  steam  pressure  cooker 
equipped  v/ith  an  accurate  gauge  c;r  thermometer,  and  you  know  that  all  directions 
have  been  followed  exactly,  NEVER  TaSTE,  even  tiny  amounts  of  horae  canncid  non- 
acid  foods  without  first  boiling  them.     Gauges  or  thwrmemet'.rs  must  be  checked. 
Arrangements  for  checking  can  be  made  through  County  Home  Demonstration  Agents. 

S*        Even  if  home-canned  string  beans  have  been  processed  by  yourself  most 
carefully  in  a  steam  pressure  cooker,  always  boil  them  ten  minutes  before  tasting. 

4.  If  in  doubt  ab'cut  fruits  or  tomt:;tcos,  boil  theia  before  tasting. 

5.  To  boil,  empty  the  food  into  a  pan  and  place;  directly  over  the  heat. 
Either  cover  the  pan,  or  stir  the  food  to  break  up  lumps.     Count, time  after  boil- 
ing has  begun.     Boil  steadily  for  at  least  ten  minutes.     Spinach  and  creamed  corn 
must  be  boiled  at  least  tv.-enty  minutes. 

6.  Destroy  any  preserved  food  that  has  a  bad  odor,  is  rr.ushy  or  muldy  or 
show  ovidonco  of  gas  formation.    Destroy  any  food  taken  from  a  bulging  or  corro- 
ded lid.    Destroy  the  food  if  there  is  evidence  of  oozing  under  the  lid.     Do  not 
taste  any  food  which  has  a  bad  odor  after  it  has  been  boiled*     Boiling  accentu- 
ates the  odor  of  spoiled  foods. 

7.  To  destroy  feed,  add  soverr.l  spoonsful  of  lye  to  the  jar  or  can.     Let  it 
stand  24  hours.     Then  bury  the  food,  the  can,  the  rubber  ring  and  the  me^tal  lid. 
If  a  glass  container  i.nd  a  glass  lid  are  used,  boil  them  thoroughly  in  a  lye  so- 
lution after  destroying  the  rpoiled  food  v/ith  lye .     Do  net  use  an  aluminum  pan  for 
boiling  with  lye. 

8.  DO  NOT  FEED  CAHJIED  FOOD  auspected  of  being  spoiled  to  poultry,  pet  or 
other  animals. 
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FISH  —  liv'iPORT/JlT  PROTEIN  FOOD 


In  pi'ewar  tirries,  Friday  v/as  trc.diticnally  a  fish-day.     Nov/,  under  v/artime 
meat  rationinj^,  the  deriiand  for  fish  is  so  groat  tnet  av^ry  day  might  be  fish  day. 
Women  have  ioarned  that  tha  protein  content  of  fish  makes  it  a  satisfactory  alter- 
nate to  meat.    And  fish  Rir.kes  the  ration  coupons  go  farther.     Halibut,  for  in- 
i-.tance,  contcirs    nearly  as  much  protein  as  lean  boef,  and  it  doesa't  cost  a 
single  red  stamp  I    According  to  lie*  William  Broog,  FDA  Pacific  Region  Nutrition- 
in-Industry  representative,  "Under  the  prjsont  rationin^:  'Of  meat  proteins,  and  in 
viov/  of  food  needs  of  armed  forces  of  the  United  States  nov;  and  m  future  cam- 
paigns, civilians  can  further  aid  the  war  effort  by  adjusting  their  mating  habits 
to  r.vailable  supplic;s  of  other  protein  foods".    And  that  includes  fish,  of  course. 

Although  th'.'  amount  of  froeh  fish  available  to  civilians  is  expected  to  be 
nearly  the  same  as  last  year,  the  amount  of  canned  fish  probably  will  not  be  more 
than  half  of  noriiial,  aue  to  government  r- quiromonts .  '  Even  though  the  bulk  of 
fish  production  has  b^en  kept  vjithin  our  cvni  bord.;r3  for  civilian  feeding,  sub- 
stantial purchases  have  h^jvjzi  made  for  the  armed  forces,  so  it's  clear  that  fish 
is  playing  an  important  role  in  the  v;ar. 

The-  production  of  fresh  fish  and  shell  fish  has  declined  in  certain  areas, 
but  it  has  boon  maintained  at  the  pro~vvar  level  in  most  localities.     You  might 
v/ell  ;?:dvi3e  homemakors  to  use  all  the  fish  that's  available  in  their  particular 
area,  as  this  will  help  to  :r.ave  labor  and  transportation  costs.     Give  them  in- 
formation about  all  available  varieties  of  fish.     The  less-knov/n  as  v/ell  as  the 
familiar  kinds.     Suggested  ways  of  prepa.ration  will  help  to  guard  agair^^t  any 

possible  waste.    Remember           we're  fighting  a  war  against  waste  as  well  as  one 

against  the  axis. 

EFRICHSD  IS  THE  Y/ORD  FOR  IT 


Tell  homem.akers  to  lock  for  the -vj-crd  "enriched"  v>-hen  they're  buying  flour. 
Th-j  importance  of  ...nriched  bakery  products  is  indicated  by  the  governmenlis  pro- 
vision in  the  br^ad  oi'dt^r  that  all  v.'hite  br^ad  must  be  enriched.     Tlie  bread, 
biscuits,  and  other  things  baked  at  liOme,  however,  may  fall  short  of  the  proper 
nutritional  standards  of  enriched  flour  if  net  us.;e  in  their  preparation.  Some 
flour  millers  are  still  mt king  un-enrichod  flour.    About  25  percent  of -the  flour 
on  the  market  is  not  enriched,  fnd  since  -this  plain  flour  costs  a  few  pennies 
less  than  the  other  it's  likely  to  be  more  attractive  tu  the  flower  income  families. 
It's  rather  ironic  th-^t  those  v/hc  iiave  less  m.oney  to  spend  should  be  thus  pena- 
lized nutritionally.  _ 

If  all  consumers  are  m.ade  to  realize  the  value  of  eririched  flour,  so  that 
th.y  demr.nd  it  when  they're  miarketing,  th^re  will  be  little  incentive  for  millers 
to  continue  turning  out  even  a  sint',  11  proportion  of  un-enrichod  flour.  Reference 
to  the  enriched  bread  and  flour  story  in  MLIO  ROTOn)-UP  for  May  29th  will  give 
ycu  plenty  of  amrsainiti  •  n, 

Wa.T'S  11^  GREEN  BiliiHS? 


Groon-b'-;r ns  are  cming  into'  bettor  supply  all  over  the  C'^>ur.try.     So  now 
is  a  good  time  to  remind  hor.iomr,kers  that  they  can  g.;t  more  eervings  out  ^f  a 
•pound  of  s-iap  beans  than  from  any  other  gr'.en  vegetable.    Aside  from  the  fact  that 
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thcy  tasto  just  fine,  <jroun  bc^cris  I'.r-j  rich  in  fooc;  value  too.     They  supply  the 

ABC'c  of  vitc.:.dns  -'.uu  ivg  menu  thc;t  liti-rr. lly  as  well  ;;s  protein,  iron,  phcs 

phorus  end  cr. Iciun.  It's  e.  sinr.rt  meal-plannor  who  snaps  up  the  snap  beans,  and 
si-:rvvjs  'era  often. 

CMKING  THE  VICTORY  CROP 


.   And  spoakin^;  of  canniri;^,  Vv^atch  fur  shcv/ings  in  your  .vicinity  of  the  inter- 
ostinr,  riiovie  "Canning;  The  Victory  Crop",  a  full  color  ^ound  film  which  demon- 
str'.tc-s  the  canning  lu.jthods  approved  by  home  econoi. lists  of  the  War  Food  Admini- 
.-.traticn.    Liost  of  the  picture  v/as  fili.iod  in  the  Go.od  Housekoopinit;^  kitchens,  nnd 
.  th,;  C(jiai;;entary  is  by  Frank  Singiser,  we ll-knov.Ta  novvs  coiiiraentator .     The  audioiice 
T;}";ich  saw  the  previ-jv;  in  I'feshington  was  Liuch  impressed  and  it  is  believed  that 
vari.ous  groups  all  over  the  country  v/ill  find  it  helpful.     It  is  being  offered 
to  depart:.xnt  stores,  industrial  concerns,  public  utilitios.  Victory  Garden 
clubs,  Yfo-.i.'ns '  Clubs,  cannint^  schools  and  other  organized  adult  ^reups.  The 
fil.'a  does  not  contain  advertising  riatorial  of  any  sort. 

.      MAKE  THE  MOST  OF  ulLK 


T^'.tch  for  dove lo pine nts  in  t?ie  v.dlk  situation.     In  luany  sections  of  the 
country  sci.aethinj-  Must  be  do:ie  tc  r'-concilo  tlio  supply  and  demand  which  arc  far 
from  equal,  as  you  know.     T.  G.  Stitts,  Chief  of  the  War  Food  Administration's 
Dairy  r.nd  Poultry  Branch  pointed  th.is  out  when  he  spoke  early  in  the  i^.onth  at  an 
8-day  Dairy  Confi;rence  in  Calif orni;^. .     Hu  stet^jd  that  fluid  milk  consumption  is 
at  an  all-tine  high,  and  outlinod  several  mcithods  by  which  consumption  might  be 
controlled,  nonely:  by  restricting  transportation;  by  eliminating  cream  and  its 
by-products;  by  rationing  on  a  coupon  basis.     By  allocating  milk  to  dealers  or 
tc  markets . 

D^n't  OV'.  r  forget  tho  importance  of  m.ilk  and  dairy  products  as  fighting 
foods.     Say  everything  you  can  to  impress  upon  your  listeners  the.  necessity  for 
their  careful  use  and  conservation. 

A  HINT  ABOUT  HONEY 


Here's      suggestion  about  the  use  of  honey  in  home -canning  from  a  honey 
expert  of  the  T/ar  Food  Administration.    As  you  loiow,  honey  is  one  of  the  sugar- 
stretchers    recommended.     Be  sure  to  get  a  jailk  flavored. -h'^ney  hovraver,  or  it 
Liay  change  the  flavor  of  tho  fruit  you'ro-  preserving.     In  fact,  it's  a  good 
ideft >tu  experiment  with  a  small  quantity  of  fruit  first  and  find  out  the  family's 
reaction.    When  substituting  honey  for  sugar  in  jelly,  use  only  strong-flavored 
juices,  liigh  in  pectin  and  acid. 

In  jams,  jollies,  preserves  and  conserves, '  honey  mf?.y  be  substituted  for 
half  the  sugar. 

Inf ..rmation  about  xiiore  ways  to  use  honey  in  cookin^,  is  fvund  in  U.  S.  De- 
partment of  Agriculture  Leuaflet  ^u.  Hi,  entitled  "Honey  and  Some -of  It's  Uses". 
We'll  be  glad  to  send  you  a  copy. 

.Certain  fruits,  such  as  peaches  and  plums,  acquire  a  different  taste  vrhen 
they're  preserved  witii      honey  syrup.     It's  also  been  noted  that  strawberries 

lose  some  of  their  bright  red  color  v/hen  honey  is  used  in  preserving.  Expori- 
nent  with  the  pr. portions  v.f  honey  -.nd  su  ar  to  be  used  in  the  syrup  too  —  up 
t-   50  p.rc:nt  nonoy  will  bo  found  satisfactory.     Those  are  th.;  days  when  the 
homemi.kjr  must  be  prepared  for  a  bit  cf  advon1;uring  in  her  oim  kitchen  —  the 
honey-trail  should  bo  a  plec sant  one  to  follow  I 
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VffiAT  '  S  in  .  TJiS  MARISTS 


SEATTLE  —  W.  P.  Cudr-iore  Jr.,  reports  the  follo"7in:;^  fresh  fruit  and  veg- 
etable tips  for  house>vives.    f.'any  homegrown  ve.Tetables  are  being  harvested  and 
brought  to  market  in  excev'ss  of  consumer  demand,  which  has  resulted  in  lower 
prices.     Cabbage,  cauliflower,  green  onions,  lettuce,  carrots,  spinach,  bunched 
beets,  turnips  and  radishes  are  all  LO^JER  PRICED.    Washington  asparagus  is  still 
in  PLENTIFUL  SUPPLY.    REASOMAilLY  PRICED  are  California  Black  Mission  Figs, 
grapefruit  and  oranges.     Cantaloups  and  strav/berries  are  RATHER  HIGH,  but  the 
weekly  budget  wi.ll  permit  these  to  add  variation  to  vour  menus.    Avocados  and 
apples  are'w.Y  EXPENSIVE.    We  find  a  LIBERAL  SUPPLy""  of  California  peaches, 
plums  and  nectarines,     HIGH  PRICED  are  Eastern  Washington  apricots  and  celery, 
There  is  r  GOOD  SUPPLY  of  various  varieties  of  Washington  cherries,  with  Bings 
dominating  the  ma,r]:et;  and  of  v;aterraelons,  eggplants,  squash,  green  corn,  and 
beans r    Onions,  potatoes,  rutabagas  and  tomatoes  are  I'.IODERaTELY  PRICED  and  are 
arriving  in  sufficient  quantities, 

PORTLAI'ID  —  Carl  Hansen  coys  the  best  buys  on  the  Portland  market  are  home- 
grown lettuce  ;j,nd  peas  -  and  the  quality  i::  excellent.     Local  cabbage,  squash, 
cauliflower  and  spinach  .-.re  IliCREASILiG  11-'  VOLUI'ffi  to  supply  the  demand,  LOITER 
PalCSD  aro  Eastern  Oregon  and  Washington  cherries  and  new  crop  apples  from 
■Californiao*  The  first  grapes  and  honoydow  melons  are  on  the  market  in  somewhat 
LiniTED  SUPPLIES.     Celery  is  the  HIGHEST  PRICED  vegetable  to  bo  found.  Mew 
potatoes  are  now  LIORE  PLEHTIFUL  and  whilo  sales  are  at  coiling  levels,  there  has 
been  no  r;itioning  by  the  ivholesalor.     In  LIGHT  SUPPLY  are  apricots,  avocados, 
cantaloups,  vaturraelons  -  and  thj  prices  are  HIGH.    All  bunched  vegetables  are 
in  Ai'PLE  SUPPLY  and  RE  AS  GIT. '11;  LY  PRICED. 

S.-LM  FRAj^GISCO  —  Receipts  of  fresh  fruits  and  vegetables  hav^  been  plentiful 
in  nearly  all  linos  on  the  San  Francisco  Market  during  the  past  week  according 
to  A.  M.  McDowell,     Asparagus  continues  PLENTIFUL  at  attractive  prices.  Egg- 
plant, peas,  soft  squash  -and  tomatoes  are  .CONSIDER AT; LY  LOITER  and  in  liberal 
quantities.     Offerings  of  snap  beans,  frosli  figs,  r;nd  pvaachos  ha.ve  INCREASED 
■rmd  the  prices  ha.vo  DECLINED.     Cant-.loupn  are  in  MODERATE  SUPPLY  and  h;\ve  been 
moving  rathjr  slovvly  Ir.rgcly  because  qu-'.lity  has  boon  orJ.y  fair,  SLIGHTLY 
LO^.'TER  "^d  a  littlu  more  plentiful  tlian  n  week  ago  are  fresh  strawberries, 
El-^nh'^im  apricots  from  the  Santa  Cl-.ra  Valley  arc  now  AVAILABLE. 

LOS  ANGELES  —  A.  E.  Prugh  of  Los  Angeles .  reports  that  hous^-wivoe  adll  find 
more  best  buys  on  the  m,-rkat  this  week  than  for  quite  a  long  time,    Lovrer  prices 
apply  practically  only, .to  vogot-blos  ■■.nd  not  to  fruits,    Slov/er  demand  for 
some  veget-\bles  on  the  './holesale  market  has  boon  partly  attributed  to  the 
volume  produced  -t  homo  in  Victory  Gardens,    BEST  BUYS  on  the  market  -re  carrots, 
cabbagu,  white  summer.  It  :.lia.n  andyollon  crookneck  squash,  ip'oen  be.^.ns,  small 
size  potatoes,  beets  <- nd  turnips.    Tomatoes  are  PLENTIFUL.     Green  corn  con- 
tinues FAIRLY  HIGH,  on  good  iiuality.    P„r.s,  okra,  and  cauliflower  are  SCARCE. 
In. the  HIGH  PRICED  bracket  are  celery,  peppers,  new  cro9  garlic,  avoc-xdos, 
watermelons  and  grapefruit.    Onions,  strav.'berries,  b.lackbcrries,,  boj'-senborrios, 
youngborrios,  raspberries  and  iDg-nberri'^s  -jre  in  MODERATE  SUPPLY,  B^'^-'ccoli 
is  in  LIGHT  SUPPLY.     There  is  -  SHORT  CROP  of  apricots  on  tho  Los  /rngeles  market, 
C-.ntaloups  have  DECLINED  SLIGHTLY  in  pric^^  and  hone^/balls  and  honeydows  aro  on 
the  market.    Remaining  STE/.Df  11'  PPICE  are  o-..rly  peaches,  plums,  oranges,  lemons 
and  nect'^rines. 
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THS  "TUP-MOVER"  IK  El^APORATED  niLK 


Do  you  know  why  it's  nocossary  to  turn  over  the  cans  of  evaporated  milk 
boin-'  hvild  in  storage  every  few  weeks?    There's  a  very  good  reason,  and  the  sane 
prooeduro  should  bo  followed  with  evaporated  milk  which  people  may  have  on 
hand  '.t  horn...,  provided  the  cans  arc  not  opened  and  used  f-?.irly  r;ipidly. 

And  now  that  red  stanps  arr;  required  to  exchange  for  canned  milk,  it's 
i/ipjrtant  f  ir  honomaker;^  to  take  prouer  care  .of  this  important  food, 

Evap '>ratod  nilk  has  more  than  twfic^j  ^iS  much  butter— fat  (cream)  as  ordinary 
whol ;  milk.     In  tho  manuf actui'ing  process,  the  fat  has  been  homDgenized,  but 
if  the  milk  is  stored  at  surimor  tompor;itures  for  six  or  eight  v/eoks,  the  cream 
hoginn  to  rise  to  the  top,    Evi^ntnnlly,  unless  it's  shaken  br-.ck,  this  creamy 
layer  becomes  firm,  -  nd  can't  be  br  :)ken  up,  oven  ^'hen  the  C'ln  is  shaken 
vigor  Duslj'', 

Ther>-.'3  a  second  rea.son  for  turning  over  the  c--.ns  of  nilk.    Cow's  milk 
is  high  in  lime  salts,  a.nd  .-Lftcr  it  has  been  concentrated,  there's  a  tendency 
f  )r  these  salts  to  separate  on  th^^  bottom  or  sides  of  the  container.  Higher 
temper atiir OS  -.Iso  ■  encourage  this  miner-.l  s-  Jt  sep.'ir*iti  )n, 

St  or  age  Temperature    —  St  n-'vy.  temperatures  betv;een  35  and  60  degrees 
fahr«nlioit  are  best,     Ii  tlic  milk  is  to  be  kept  for  longer  than  two  m  mths, 
however,  it  should  be  stcr.xi  at  temperatures  of  from  32  t:>  4-5  degrees.  Ev- 
aporated milk  should  n^t  b  ;  allovved  t .)  freeze,  of  course.     If  it  h<is  been 
frozen  :>ver  an  extended  period,  there  may  be  a  roughness  of  toxture  or  a 
curdled  appearance.    No  change  will  result  fr'^n.  freezing  which  is  harmful  to 
health,  however,    iinother  thing,,, it  mry  be  found  thr^t  after  long  storage, 
S'y  ten  months  :r  more,  the  color  will  become  darker. 


RED  STAl^PS  EXPIRING  J 


Note  that  five  series   of  red  stamps  expiro  at  tlie  end  of  June,    Not  f  jur- 
•;s  recently  announced.     St-^mps  J,  X,  L,  H,  and  N  f  or  the  purchase  of  meats, 
fats,  :^ils  a.nd  cheese  expire  on  'Jodncsday,  June  30th,    Sta.mp  P,  valid  on 
June  27t!i,  will  remain  usable  thr  oughout  the  m  .nth  of  July,    Note:  There 
is  no  st-.mp  0,  because  of  possible  confusion  with  the  cipher, 

ROOT  VEGET/iBLES  SVERrTIIERE: 

Reo orts  from  Victory  Gardeners,  and  from  Market  News  Reporters  covering 
v.'holesale  produce  markets  indicrtto  plentiful  supplies  of  root  vegetobles. 
And  it*s  going  to  take  some  mighty    careful  planning  by  homemakers  to  use  up 
all  their  bocky^rd  garden  harvest,  and  still  not  wor.r  out  the  welcome  at  the 
dinner  table  for  carrots,  turnips,  boots,  etc.    Of  course,  there'll  be  a 
certain  -imount  of  ovcr-the-f ence  trading  among^Victory  Gardeners* ,, so  they 
c^n  prove  to  their  friends  what  good  Voget^'ble  growers  they  are,, ♦as  well  as 
eliminate  'vhat  economists  call  "surpluses". 


To  help  h  ^nen.ikers  proserve  thoir  f ••"■.nilies'  interests  in  root  Vvjget.:ibl-;S, 
aftor  thG;/'ve  Iiad  carrots  until  thc-Jr:;  orp.n^.i  in  tho  fice,  the  Bureau  of  Hur.ian 
nutrition- and  Hono  Ec  monies  has  prepared  a  leaflet  th(;t  contains  many  good 
hints,  on.  how  to  get  full  food  value,  as  well  as  full  m  .»no7  Value,  fron  root  veg- 
otablos.     So  oftjn,  inpropor  cookin;^,  particularly  overcooking,  cuts  down  the 
food  value.    Proper  prc^-cooking  preparation  is  irnportant,  to:.    For  instance,  by 
the  timo  carrots  have  bco;!  thoroughly  peeled,  too  thorouglily  in  nany  cases,  and 
oxtronoly  well-boiled,  there's  little  food  value  loft,  except  in  the  water  in 
which  the  carrots  have  been  cooked, ..and  if  the  honenaker  in  addition  dices  the 
carr  ts  into  attractive  squares  to  cut  d^wn  cooking  tine. ,  .v/cll,  by  that  tine, 
she  niglit  just  as  v/ell  give  her  family  sav;>'.ust,  for  all  the  good  they'll  get  out  ■> 
Tf  the  carr-^ts. 

If  you'd  like  t:;  offer  this  le-.flot  to  housewives,  JUST  ^TRITE  US  FOR  THE 
NTOER  OF  COPIES  YOU'LL  NEED.  The  leaflet  is  called  "Root  Vegetables  in  ^7ar- 
tirao  Meals," 

GOOD  IIEffSI  —  PLEI'TY  OF  PIGS 


In  a  time  when  we're  experiencing  a  tight  beof  supply,  the  Department  ';f 
Agriculbnro  annouhcenont  that  the  spring  pig  crop  is  22%  greater  than  last 
year's  ir  music  to  'jur  ear?.  This  year's  fall  pig  crop  is  expected  to  be  about 
21%  greater  than  the  '42  f  .11  cr^p.    Combined,  a  t  .^tal  of  about  127  million  head 
.ir-  indiC'.to'l^  cympared  to  the  19/.+2  total  ;f  105  nilli      head,     Inforraati:n  for 
the  Juno  pig  crop  report  'vas   obtained  by  the  USDA  -jn  the  basis  of  returns  for 
over  180,-000  farmJrs.-  v/ith  the  aid  of  the  post  :)ffice  department  tlir:'U;-;h  rural 
mail  cax^riers, 

Jlo'vever,  17ar  Food  Adrinistr  .tjr  Chester  C.  Drvis  has  sent  the  f  ollov/ing 
nessa,3'e  to  hog  pr  oducers v  "With  the  record  spring  crop  coming  along,  farmers 
report  a  prospective  fall  pig  crop  21  pr;rccnt  larger  than  lar:t  year's.    Such  an 
increase  WDuld  be  out  of  line  v/ith  our  fe.ed  resources.     On  April  10,  I  suggested 
that  hog  raisers  would  serve  the  riati  r-n's  inter oi:t  and  thuir  ovm  by  holding  the 
fall  pig  crop  to  not  more  than  15  po-rcent  I'.r.'^^er  than  the  fall  crop  of  194-2, 
.Since  thaii  date,  feed  crop  pr^spjcts  h'lv-.  grssrwn  v/ -rse  .and  it  bec'^mes  increasingly 
imp. -rt.-.nt  that  th::  ^incr '3ase"  in  i*  irr  o^'/inr's  be  held  more  nearly  in  line  with  avail— 
a'ble  feed  supplies,      ",  ■  - 

:  .       •        TVFA  AOrS  Ii;  FEED  SITU.iTIO!I 


The  am  unt  .-^f  meat  animals  v/hioh  :ur  farmers  can  produce  for  b  :th  civilian 
and  direct  war  needs  is  dependent,    -'f  course,  up:n  the  feed  situati:)n,    T)  bre:ik 
the  distribution    joxi  that  has  been  preventing  corn  processing  pl'ints  from 
obtainin-^  ::a.ipplies  of  food  r-nd  industrial  products  essential  to  the  w;ir  off  rt, 
the /.7FA  is  requisitionin.o;  corn  stecks  in  96  nidwostern  terminals.    The  supply 
obtained  by-''7FA  will  thtnbe  allocated  under  a  pi -.n  n  w  being  v;:rked  out. 

In  rece'nt  weeks,  corn  users  have  been  Unable  t     -btrdn  urgentl;''  needed 
supplie;-3.  .  S-^^me  have  even  had  to  "close  operati.-.ns,  --nd  others  h.^.ve  only  on  mgh 
corn  for  a  few  d'lys,    itny  closing  d.own    f  c  irn  processing  plants  n  .'t  only  ser- 
i  .'Usly  cripples  '/ar  production  of  ixpl^sives,  almunimuia,  magnesium  and  other 
vi'ar  r)roducts, .  .but  it  i-^  detriment;-l  t?  continuing  production  of  livestock, 
poultry  .\nd  milk,    Alth -ugh  corn  supplies  f  :r  the  '/+2-'4-3  marketing  period  total- 
ed 3  billion  667  million  bushclsj  this  oroduction  has  been  ^jffset  by  greatly  in- 
creased demand  because  of  record  nuiabers  of  livestock  :n  farms,  and  unprecodcntt'd 
industrial  war  requirements. 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #18 


Many  Victory  Gardeners  are  sharipj^  tlioir 
vegetable  crops  with  neighbors  unable  to 
have  gardens.     Thoy  are  also  wondering 
about  the  different  uses  and  methods  of 
preparing  tliese  vegetables. 

HELPFUL  HINTS 


Preparation  and  Garo : 

Use  groon  vegetables  as  soon  as  you  con  ~-  losf)  less  of  the  Vitamin  C. 

To  get  rid  of  sand  —  don't  pour  v;ator  off  vegetcblus  —  lift  them  from 
th'-:  pan.    Never  let  stand  in  v/ater  too  much  of  the  food  value  is  lost. 

Cook  in  small  amcunto  of  v/ut;.r  —  slightly  salted  (never  soda)  it  destroys 
V  itamins . 

To  bring  out  b-.st  flavor  cook  vegetables  only  until  tinder.     Don't  ovor- 

ccoi:. 

A  clev'^r  housev/ife        cooks  v^^-getablcs  go  they  keep  garden  fresh  look  and 
taste  —  plus  vitr.mins  and  minerals. 

******** 

Important  to  know  --  -h  cup  cooked  gr:jen3  produce:  a  day's  supply  of  Vitamin  A. 

Don't  be  daunted  by  liiaitod  choice  of  vegetables  —  make  up  for  lack  of  variety 
by  concocting  now  w.ys  to  serve  them. 

Vegetable  dish  surprise        makes  the  v;hole  ineal  more  appetizing.    Experiment  with 
nev/  ideas  and  recipes. 

A  dash  of  lemon  or  vinegar  adds  a  pl^^asantly  .sour  note  to  seasoning  tender  new 
carrots . 

Eat  Vegetables  1    som-.  r;.w  —  some  cooked.  TTou'.lerful.'ealad  combinations  coiqb  from 
your  Victory  Garden. 

Most  Victory  Gardeners  will  be  having  green  onions,  swiss  churd,  radishes,  cabb- 
age, lettuce,  squash,  string  be.ans,  new  peas,  and  a  few  tomatoes  from  their  gar- 
di.ns. 

Here  are  a  few  suggestions  and  different  methods  of  preparing  vegetables.  Don't 

forget  that  groted  raw  vegetables  make  taoty  ^andv/ich  fillings  for  the  war  workers 
lunch  box. 

If  your  garden  furnishes  more  radishes  and  green  onions  than  you  c^.n  use  as  a 
rulich,  try  cooking  them  c.nd  serving;'  like  L.ny  other  vegetable.     Cooked  radishes 
are  especially  good  v/hen  served  with  a  sauce  made  of  top  milk  or  cream,  and  tender 
groon  onions  are  a  delicr.cy. 

IF  YOU  LIKE  ONIONS  TKIS  Oi^E  CaM'T  Bi:]  ^T . 

Spring  Onions  on  Toast 

Allov.'  six  or  seven  finger-sized  onions  for  each 
serving.     Trim  off  the  green  tops,  cook  the  onions 
until  tender  in  lightly  salted  boiling  water  in  an 
unccvered  pan.     This  v/ill  take  only  about  20  min- 
utes for  fresh,  young  onions.     VJlien  thoy  have  cooked 
tjnder,  drain,  add  more'  salt  if  needed,  and  season 
with  melted  butter.     In  the  meant iiiie,  toast  slices  of 
bread.    Arrange  the  onions  in  the  same  way  as  aspara- 
gus on  toast,  and  serve  at  once. 


Savory  Cr.bbr.gv: 


Pea  Timbales 


2  qts.  thinly  shrodded         c.  top  jrdlk 

cahhciic  l-i"  t.  salt 

^  c.  boiling  ivatoT  It.  loir.on  juice 

X  t.  poY/dorcd  savory  Speck  of  popper 

Pl^co  cr.bba^o,  water,  salt  in  s^cillot. 
Cover,  siniiaer  7  ninutes,  or  until  tender. 
Stir  in  the  remaining  ingredients.  This 
recipe  serves  four. 


1  c.  ]nr.shed  pec-^s    few  grains  cayenne 

2  beaten  eggs  2  T.  melted  shorten 
2/3  t.  salt  ing 

l/&  t.  pepper  fev/  drops  onion  juic 

Turn  mixture  into  buttered  molds,  set 
in  pan  of  hot  water,  cover  with  grea- 
sed paper,  and  bake  until  firm.  Serv 
with  1  cup  white  sauce. 


Afi  OLD  fashioiied  ;;ay 


Y/'ilted  Greens 

To  every  2  quarts  of  the  greens  measured 
after  they  are  vmshcd,  allow      cup  bacon 
fat,      cup  vinegar,  and  if  doeired  a  email 
onion  chopped.     Cook  the  onion  in  the  fat 
until  it  turns  yollov/.    Add  the  vinegar 
and  when  it  io  heated  add  the  greens.  Cov- 
or  and  cook  until  wilted.     Season  v/ith  salt 
and  pepper  and  serve  hot,  or  let  cool  s.nd 
serve  as  a  salad. 


Spinach  is  excellent  served  this  v;ay< 


Sweet  and  Sour  Sr^uce  for  Greens 


2  slices  bacon  diced 
1  T.  flour 

S/4  c.  boiling  i.y-ator 

3  T.  vinegar 


1  T,  granulated  sugar 

t .  s  a  It 
■5-  t.  ■.ry  mustard 
1  egg,,,  beaten 


Saute  bacon  in  s'.:ill^t  urjtil  golden-brovni.    Remove  bacon  pieces, 
and  stir  flour  into  fat.    Add  reaiaining  ingredients,  except  baoon  and 
egg.     Stir  until  thickened.    Remove  from  heat  and  let  cool  slightly. 
Stir  in  slightly  beaten  egg,  and  return  to  heat.     Cook  for  2  min- 
utes longer,  v»'hile  stirring  add  bacon  and  serve  over  hot  cooked  or 
raw  shredded  crreens. 


Source  of  iaaterial: 


Bureau  of  HuEi;.\n  nutrition  and  Home  Economics. 
University  of  Idaho  Extension  Service,  Bullt.tin  j^Jo.  53 


